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Feet were made for 
tiptoeing, not RA. 

Discover XELJANZ® 

XELJANZ is a smali piii, not an injection or infusion. 

It can relieve the joint pain and stiffness of RA, and help stop further 
joint damage, even without methotrexate. 

XELJANZ is a prescription medicine for aduits with moderate to severe rheumatoid 
arthritis for whom methotrexate did not work weii. Visit XELjANZ.com to iearn more. 

ASK YOUR RHEUMATOLOGIST IF XELJANZ IS RIGHT FOR YOU 




What is XELJANZ? 

XELJANZ is a prescription medicine called a Janus kinase 
(JAK) inhibitor. XELJANZ is used to treat adults with 
moderately to severely active rheumatoid arthritis in 
which methotrexate did not work well. 

• It is not known if XELJANZ is safe and effective in people with 
hepatitis B orC. 

• XELJANZ is not for people with severe liver problems. 

• It is not known if XELJANZ is safe and effective in children. 

IMPORTANT SAFETY INFORMATION 



What is the most important information to know about XELJANZ? 
Serious infections. XELJANZ can lower the ability of your immune 
system to fight infections. Some people have serious infections while 
taking XELJANZ, including tuberculosis (TB), and infections caused by 
bacteria, fungi, or viruses that can spread throughout the body. Some 
people have died from these infections. Your healthcare provider 
should test you forTB before starting XELJANZ, and monitoryou 
closely for signs and symptoms of TB infection during treatment. You 
should not start taking XELJANZ if you have any kind of infection 
unless your healthcare providertellsyou it is okay. 

You may be at a higher risk of developing shingles. 

Cancer and immune system problems. XELJANZ may increase your risk 
of certain cancers by changing the way your immune system works. 
Lymphoma and other cancers, including skin cancers, have happened in 
patients taking XELJANZ. 

Some people who have taken XELJANZ with certain other medicines 
to prevent kidney transplant rejection have had a problem with 
certain white blood cells growing out of control (Epstein Barr Virus- 
associated post-transplant lymphoproliferative disorder). 

Tears (perforation) in the stomach or intestines. Some people taking 
XELJANZ get tears in their stomach or intestine. This happens most 
often in people who also take nonsteroidal anti-inflammatory drugs 
(NSAIDs), corticosteroids, or methotrexate. Tell your healthcare 
provider right away if you have fever and stomach-area pain that 
does not go away, and a change in your bowel habits. 



Changes in lab test results. Your healthcare provider should do blood 
tests before you start receiving XELJANZ, and at certain times while 
you are taking XELJANZ, to check for the following side effects: 

• changes in lymphocyte counts. Lymphocytes are white blood cells 
that help the body fight off infections. 

• low neutrophil counts. Neutrophils are white blood cells that help 
the body fight off infections. 

• low red blood cell count. This may mean that you have anemia, 
which may make you feel weak and tired. 

Your healthcare provider should also routinely check certain liver tests. 
You should not receive XELJANZ if your lymphocyte count, neutrophil 
count, or red blood cell count is too low oryour liver tests are too high. 
Your healthcare provider may stop your XELJANZ treatment for a period 
of time if needed because of changes in these blood test results. Your 
healthcare provider should do blood tests to check your cholesterol 
levels 4-8 weeks after you start XELJANZ, and as needed after that. 

Before taking XELJANZ, tell your healthcare provider if you: 

• thinkyou have an infection or have symptoms of an infection, such 
as fever, sweating, or chills; muscle aches; cough; shortness of 
breath; blood in phlegm; weight loss; warm, red, or painful skin or 
sores on your body; diarrhea or stomach pain; burning when you 
urinate or urinating more often than normal; orfeeling very tired 

• are being treated for an infection 

• get a lot of infections or have infections that keep coming back 

• have diabetes, HIV, or a weak immune system. People with these 
conditions have a higher chance for infections 

• have TB, or have been in close contact with someone with TB 

• live or have lived in, or have traveled to certain parts of the country 
(such as the Ohio and Mississippi River valleys and the Southwest) 
where there is an increased chance for getting certain kinds of fungal 
infections (histoplasmosis, coccidioidomycosis, or blastomycosis). 
These infections may happen or become more severe if you use 
XELJANZ. Askyour healthcare provider if you do not know if you have 
lived in an area where these infections are common. 

• have or have had hepatitis B or C or liver problems 




• have ever had any type of cancer 

• have kidney problems 

• have any stomach area (abdominal) pain or been diagnosed with 
diverticulitis (inflammation in parts of the large intestine) or ulcers 
in your stomach or intestines 

• have had a reaction to tofacitinib or any of the ingredients in XELJANZ 

• have recently received or are scheduled to receive a vaccine. People 
taking XELJANZ should not receive live vaccines but can receive 
non-live vaccines 

• have any other medical conditions 

• plan to become pregnant or are pregnant. It is not known if XELJANZ 
will harm an unborn baby 

Pregnancy Registry: Pfizer has a registry for pregnant women who 
take XELJANZ. The purpose of this registry is to check the health of 
the pregnant mother and her baby. If you are pregnant or become 
pregnant while taking XELJANZ, talk to your healthcare provider 
about howyou can join this pregnancy registry oryou may contact 
the registry at 1-877-311-8972 to enroll 

• plan to breastfeed or are breastfeeding 

After starting XELJANZ, call your healthcare provider right away if you 
have any symptoms of an infection. XELJANZ can make you more 
likely to get infections or make worse any infection that you have. 

Tell your healthcare provider about all of the medicines you take, 
especially any other medicines to treat your rheumatoid arthritis. 

You should not take tocilizumab (Actemra®), etanercept (Enbrel®), 
adalimumab (Humira®), infliximab (Remicade®), rituximab (Rituxan®), 
abatacept (Orencia®), anakinra (Kineret®), certolizumab pegol 
(Cimzia®), golimumab (Simponi®), azathioprine, cyclosporine, or other 
immunosuppressive drugs while you are taking XELJANZ. Taking 
XELJANZ with these medicines may increase your risk of infection. 

• Tell your healthcare provider if you are taking medicines that affect 
the way certain liver enzymes work. Ask your healthcare provider if 
you are not sure if your medicine is one of these. 



What are other possible side effects of XELJANZ? 

XELJANZ may cause serious side effects, including hepatitis B or C 
activation infection in people who carry the virus in their blood. If you 
are a carrier of the hepatitis B or C virus (viruses that affect the liver), 
the virus may become active while you use XELJANZ. Tell your 
healthcare provider if you have the following symptoms of a possible 
hepatitis B or C infection: feeling very tired, skin or eyes look yellow, 
little or no appetite, vomiting, clay-colored bowel movements, fevers, 
chills, stomach discomfort, muscle aches, dark urine, and skin rash. 

Common side effects of XELJANZ include upper respiratory tract 
infections (common cold, sinus infections), headache, diarrhea, and 
nasal congestion, sore throat, and runny nose (nasopharyngitis). 

You ore encouroged to report negative side effects of prescription drugs 
to the FDA. Visit www.fdo.gov/medwotch or coii 1-800-FDA-1088. 

Please see additional Patient Information on the following page. 

All trademarks are property of their respective owners. 

TRA765402-01 © 2015 Pfizer Inc. All rights reserved. )uly 2015 
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XELJANZ^ ^ CONSUMER BRIEF SUMMARY 

(tafacitmib citrate) XELJANZ (ZEL JANS') (tofacitinib) 

' Ti. {w'r^ 

Read the Medication Guide that comes with XELJANZ before you start taking it and 
each time you get a refill. There may be new information. This brief summary does 
not take the place of talking to your healthcare provider about your medical condition 
or treatment. 

What is the most important information I should know about XELJANZ? 

XELJANZ may cause serious side effects including: 

1. Serious infections. 

XELJANZ is a medicine that affects your immune system. XELJANZ can lower the ability 
of your immune system to fight infections. Some people have serious infections while 
taking XELJANZ, including tuberculosis (TB), and infections caused by bacteria, 
fungi, or viruses that can spread throughout the body. Some people have died from 
these infections. 

• Your healthcare provider should test you for TB before starting XELJANZ. 

• Your healthcare provider should monitor you closely for signs and symptoms of TB 
infection during treatment with XELJANZ. 

You should not start taking XELJANZ if you have any kind of infection unless your 
healthcare provider tells you it is okay. 

You may be at a higher risk of developing shingles. 

Before starting XELJANZ, tell your healthcare provider if you: 

• think you have an infection or have symptoms of an infection such as: 

- fever, sweating, or chills - warm, red, or painful skin or sores 

- muscle aches on your body 

-cough - diarrhea or stomach pain 

- shortness of breath - burning when you urinate or 

- blood in phlegm urinating more often than normal 

-weight loss -feeling very tired 

• are being treated for an infection 

• get a lot of infections or have infections that keep coming back 

• have diabetes, HIV, or a weak immune system. People with these conditions have 
a higher chance for infections 

• have TB, or have been in close contact with someone with TB 

• live or have lived, or have traveled to certain parts of the country (such as the 
Ohio and Mississippi River valleys and the Southwest) where there is an 
increased chance for getting certain kinds of fungal infections (histoplasmosis, 
coccidioidomycosis, or blastomycosis). These infections may happen or become 
more severe if you use XELJANZ. Ask your healthcare provider if you do not know 
if you have lived in an area where these infections are common 

• have or have had hepatitis B or C 

After starting XELJANZ, call your healthcare provider right away if you have any 
symptoms of an infection. XELJANZ can make you more likely to get infections or 
make worse any infection that you have. 

2. Cancer and immune system problems. 

XELJANZ may increase your risk of certain cancers by changing the way your 
immune system works. 

• Lymphoma and other cancers, including skin cancers, can happen in patients taking 
XELJANZ. Tell your healthcare provider if you have ever had any type of cancer. 

• Some people who have taken XELJANZ with certain other medicines to prevent 
kidney transplant rejection have had a problem with certain white blood 

cells growing out of control (Epstein Barr Virus-associated post-transplant 
lymphoproliferative disorder). 

3. Tears (perforation) in the stomach or intestines. 

• Tell your healthcare provider if you have had diverticulitis (inflammation in parts 
of the large intestine) or ulcers in your stomach or intestines. Some people taking 
XELJANZ get tears in their stomach or intestine. This happens most often in people who 
also take nonsteroidal anti-inflammatory drugs (NSAIDs), corticosteroids, 

or methotrexate. 

• Tell your healthcare provider right away if you have fever and stomach-area pain 
that does not go away, and a change in your bowel habits. 

4. Changes in certain laboratory test results. 

Your healthcare provider should do blood tests before you start receiving XELJANZ 
and while you take XELJANZ to check for the following side effects: 

• changes in lymphocyte counts. Lymphocytes are white blood cells that help the body 
fight off infections. 

• low neutrophil counts. Neutrophils are white blood cells that help the body fight 
off infections. 

• low red blood cell count. This may mean that you have anemia, which may make 
you feel weak and tired. 

Your healthcare provider should routinely check certain liver tests. 

You should not receive XELJANZ if your lymphocyte count, neutrophil count, or red 
blood cell count is too low or your liver tests are too high. 

Your healthcare provider may stop your XELJANZ treatment for a period of time if 
needed because of changes in these blood test results. 

You may also have changes in other laboratory tests, such as your blood cholesterol 
levels. Your healthcare provider should do blood tests to check your cholesterol 
levels 4 to 8 weeks after you start receiving XELJANZ, and as needed after that. 
Normal cholesterol levels are important to good heart health. 

See "What are the possible side effects of XELJANZ?" for more information about 
side effects. 

What is XEUANZ? 

XELJANZ is a prescription medicine called a Janus kinase (JAK) inhibitor. 

XELJANZ is used to treat adults with moderately to severely active rheumatoid 



arthritis in which methotrexate did network well. 

It is not known if XELJANZ is safe and effective in people with hepatitis B or C. 
XELJANZ is not for people with severe liver problems. 

It is not known if XELJANZ is safe and effective in children. 

What should I tell my healthcare provider before taking XELJANZ? 

XELJANZ may not be right for you. Before taking XELJANZ, tell your healthcare 
provider if you: 

• have an infection. See "What is the most important information I should know 
about XELJANZ?" 

• have liver problems 

• have kidney problems 

• have any stomach area (abdominal) pain or been diagnosed with diverticulitis or 
ulcers in your stomach or intestines 

• have had a reaction to tofacitinib or any of the ingredients in XELJANZ 

• have recently received or are scheduled to receive a vaccine. People who take 
XELJANZ should not receive live vaccines. People taking XELJANZ can receive 
non-live vaccines 

• have any other medical conditions 

• plan to become pregnant or are pregnant. It is not known if XELJANZ will harm an 
unborn baby 

Pregnancy Registry: Pfizer has a registry for pregnant women who take XELJANZ. 
The purpose of this registry is to check the health of the pregnant mother and her 
baby. If you are pregnant or become pregnant while taking XELJANZ, talk to your 
healthcare provider about how you can join this pregnancy registry or you may 
contact the registry at 1 -877-31 1 -8972 to enroll 

• plan to breastfeed or are breastfeeding. You and your healthcare provider should 
decide if you will take XELJANZ or breastfeed. You should not do both. 

Tell your healthcare provider about all of the medicines you take, including prescription 
and non-prescription medicines, vitamins, and herbal supplements. XELJANZ and 
other medicines may affect each other causing side effects. 

Especially tell your healthcare provider if you take: 

• any other medicines to treat your rheumatoid arthritis. You should not take 
tocilizumab (Actemra®), etanercept (Enbrel®), adalimumab (Humira®), infliximab 
(Remicade®), rituximab (Rituxan®), abatacept (Orencia®), anakinra (Kineret®), 
certolizumab pegol (Cimzia®), golimumab (Simponi®), azathioprine, cyclosporine, 
or other immunosuppressive drugs while you are taking XELJANZ. Taking 
XELJANZ with these medicines may increase your risk of infection. 

• medicines that affect the way certain liver enzymes work. Ask your healthcare 
provider if you are not sure if your medicine is one of these. 

Know the medicines you take. Keep a list of them to show your healthcare provider 
and pharmacist when you get a new medicine. 

How should I take XELJANZ? 

• Take XELJANZ as your healthcare provider tells you to take it. 

• Take XELJANZ 2 times a day with or without food. 

• If you take too much XELJANZ, call your healthcare provider or go to the nearest 
hospital emergency room right away. 

What are possible side effects of XELJANZ? 

XELJANZ may cause serious side effects, including: 

• See "What is the most important information I should know about XELJANZ?" 

• Hepatitis B or C activation infection in people who carry the virus in their blood. 

If you are a carrier of the hepatitis B or C virus (viruses that affect the liver), the 
virus may become active while you use XELJANZ. Your healthcare provider may 
do blood tests before you start treatment with XELJANZ and while you are using 
XELJANZ. Tell your healthcare provider if you have any of the following symptoms 
of a possible hepatitis B or C infection: 

- feel very tired 

- skin or eyes look yellow 

- little or no appetite 

- vomiting 

- clay-colored bowel movements 

- fevers 

Common side effects of XELJANZ include: 

• upper respiratory tract infections (common cold, sinus infections) 

• headache 
•diarrhea 

• nasal congestion, sore throat, and runny nose (nasopharyngitis) 

Tell your healthcare provider if you have any side effect that bothers you or that 
does not go away. 

These are not all the possible side effects of XELJANZ. For more information, ask 
your healthcare provider or pharmacist. 

Call your doctor for medical advice about side effects. You may report side effects 
to FDA at 1-800-FDA-1088. 

You may also report side effects to Pfizer at 1-800-438-1985. 

General information about the safe and effective use of XELJANZ. 

Medicines are sometimes prescribed for purposes other than those listed in a 
brief summary. Do not use XELJANZ for a condition for which it was not prescribed. 
Do not give XELJANZ to other people, even if they have the same symptoms you 
have. It may harm them. 

This brief summary summarizes the most important information about XELJANZ. If 
you would like more information, talk to your healthcare provider. You can ask your 
pharmacist or healthcare provider for information about XELJANZ that is 
written for health professionals. 
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This brief summary is based on XELJANZ Prescribing Information LAB-0445-9.0 
and Medication Guide LAB-0535-3.0. 

Revised: June 2015. 
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1610 N 2ND ST STE 102 
MILWAUKEE Wl 53212-3906 
414-423-0100 

feedback@tasteofhome.com 

To find out about other 
Taste of Home products 

shoptasteofhome.com 

To sell Taste of Home 
in your store 

marie. brannon@rd. com 

To advertise in Taste of Home 

ka thy. west@rd. com 

Mailing list 

We make a portion of our mailing 
list available to reputable firms. 

If you would prefer that we not 
include your name, please visit 
tasteofhome. com/privacy. 
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Table Talk 







Branching 
All the Way 




Last year at this time, I caught heck from some of you 
for admitting I don’t have a Christmas dinner tradition. 

A Taste of Home editor who doesn’t make dinner on Christmas, 
for Pete’s sake. What’s up with that? 

OK, fair enough. But I’m hoping to redeem myself here: I actually 
do cook for my family every Christmas— for breakfast. After a holiday 
eve of gift-giving and general merrymaking, there’s nothing we enjoy 
more than waking up to a table loaded with brunchy goodness, the 
centerpiece of which is always a toasty creation fresh from the oven. 

I like to change it up every year, and Taste of Home readers have 
provided me with many delicious options, from cheesy egg bakes to 
tender coffee cakes. This Christmas, I’m treating my tribe to Amelia 
Meaux’s crazy-good Sausage Brunch Braid (right). “I needed 
something stunning for a party,” says the cook from Crowley, 
Louisiana, “and this crescent braid did the trick.” I’ll say. I’m adding 
four scrambled eggs to mine. We tried it in the Test Kitchen and 
it worked perfectly. Thanks, Amelia, for inspiring me! 



Sausage Brunch Braid 

This golden crescent roll braid is an 
edible centerpiece foryour breakfast 
or appetizer buffet. 

—AMELIA MEAUX CROWLEY, LA 



PREP: 30 MIN. • BAKE: 20 MIN. 
MAKES: 8 SERVINGS 



Va lb. bulk pork sausage 
1 small onion, chopped 
cup chopped celery 
!4 cup chopped green pepper 
1 garlic clove, minced 
3 oz. cream cheese, cubed 

1 green onion, chopped 

2 Tbsp. minced fresh parsley 
1 tube (8 oz.) refrigerated 

crescent rolls 
1 large egg, lightly beaten 




Looking for more fun holiday inspiration? Check out our Field 
Editors’ tasty takes on pigs in a blanket on page 84. With names like 

Grandmother’s Toad in a Hole, Pigs in 
a Poncho and Ring of Piggies, they’re 
guaranteed to generate squeals of delight. 



Best wishes for a delightful 
(and delicious) holiday season. 




CATHERINE CASSIDY 

EDITOR-IN-CHIEF 



® Make Christmas morning all the merrier. We’re offering 

a one-year gift subscription to Taste of Home magazine 
for just $10— that’s 72% off the newsstand price! Head now to 
tasteofhome.com/perfectgift to stock up for sisters, daughters, 
neighbors and bosses; there’s no limit to the number you can buy! 



1. Preheat oven to 350°. In a large 
skillet, cook the first five ingredients 
over medium heat 6-8 minutes or 
until sausage is no longer pink and 
vegetables are tender, breaking up 
sausage into crumbles; drain. Add 
cream cheese, green onion and 
parsley; cook and stir over low heat 
until cheese is melted. 

2. Unroll crescent dough onto 

a greased baking sheet. Roll into 
a I2xI0-in. rectangle, pressing 
perforations to seal. Spoon sausage 
mixture lengthwise down center 
third of rectangle. On each long side, 
cut %-in.-wide strips 3 in. into 
center. Starting at one end, fold 
alternating strips at an angle across 
filling; seal ends. Brush with egg. 

3. Bake 20-25 minutes or until 
golden brown. Refrigerate leftovers. 
PER SERVING 249 cal, 18 gfat (7 g sat. 
fat), SOmgchol, 449 mg sodium, 
Mgcarb., trace fiber, 7 g pro. m 
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PROMOTION 




From Our Stage to Your Kitchen 

This fall, our Culinary Specialists brought the Taste of Home Cooking School experience to 
thousands of home cooks with interactive demonstrations, cutting-edge techniques, and unexpected 
flavors. This holiday season, get a taste of the Cooking School with these great recipes! 




ALMOND CHICKEN & 



STRAWBERRY-BALSAMIC SAUCE 



QDcmencan kitcheir 



Physicians Mutual’ 

InsurwKe fof ol in 



MAKE-AHEAD BREAKFAST BURRITOS 




GRILLED CHEESE & 
TOMATO SOUP BAKE 




HONEY MUSTARD POTATO GRATIN 




OnrmitTdlifl* TTw nttu^E 



SAUSAGE BRUNCH BRAID 







Get these recipes at TasteofHome.com/CSRecipes 






^ Ifyour family is ^ 
^ dreaming of a sweet ^ 
and salty Christmas, 
give pretzel rods a plunge 
in melted white chocolate. 
Add aflurry of sprinkles 
k in red and green, and < 
\ crunch away all! M 













^ JD 
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MIXING BOWL 




O Christmas Eats 

These food-inspired ornaments makeyour Christmas tree look 
good enough to eat. Here are a few of our favorite trimmings. 



1. Cream Puff Glass Ornament $11 Bronner’s 2. Christmas Donut Ornament — Yummy Chocolate with Sprinkles $15 
DanielleLondon, Etsy 3. Strawberry Jam Jar Glass Ornament $21 Bronner’s 4. Large Shiny Pickle Glass Ornament $8 
Bronner’s 5. Pear Christmas Tree Ornaments ^45/or4PickyChicky, Etsy 6. Personalized Fortune Cookie Ornament ^i5 
TheOffbeatBear, Etsy 7. Pineapple Ornament $6 Target 8. Small Pretzel Glass Ornament $12 Bronner’s 

Get these and more fun finds in the Taste of Home 
store at rdstore.com/tasteofhome. 




COLOR WITH US! 

Round up your colored pencils and 
relax with Taste of Home’s new coloring 
book. All 31 beautiful illustrations are 
on perforated pages, so you can frame 
and hang that lovingly colored tribute 
over your sink. Find Color Me Delicious, 
$9.99, on newsstands until February 24. 
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Your best recipes. For your best friend. 

Introducing cesar® home delights™ brand. The meals you love, made just for them. 

cesar.® love them back! 




@/TM Trademarks © Mars, Incorporated 2015. Westie image and tray shape are ® trademarks. 




IT’S A WRAP! Doll up your dough for 

someone special on your list. 

• Center your plastic-wrapped dough roll 
on lightweight craft or wrapping paper. 

• Secure the paper around the dough roll 
with tape. Tie a yarn bow at each end. 

• Wrap scrapbook paper around the roll, 
securing at the back with tape. Place a 
doily on top and secure with tape. 

• Write cookie directions on a black sticker 
label and stick it on. 

• Spoon spiced sugar into a clean baby-food 
jar, screw on lid and tie up with a ribbon. 
Secure a tag to the ribbon with baker's twine. 






Uougn tor a JJear 



Give teachers, neighbors and special aunties fresh-baked 
cookies from their very own ovens. You make the dough and 
a mini jar of glistening topping, they make the memories. 



Snickerdoodle Crisps 

This classic New 
England cookie can 
be made two ways: 
soft or crunchy. My 
crispy slice-and-bake 
version is sugared 
and spiced to perfection. 

— JENNI SHARP MILWAUKEE, Wl 



PREP:20MIN. + CHILLING 
BAKE; 10 MIN. /BATCH 
MAKES; ABOUT 5 DOZEN 



1 cup butter, softened 

2 cups sugar 
2 large eggs 

2 tsp. vanilla extract 

3 cups all-purpose flour 

4 tsp. ground cinnamon 



2 tsp. ground ginger 
Va tsp. ground nutmeg 
V 2 tsp. ground allspice 
2 tsp. cream of tartar 
1 tsp. baking soda 
tsp. salt 

SPICED SUGAR 

Vz cup sugar 
1 tsp. ground cinnamon 
^ tsp. ground ginger 
% tsp. ground nutmeg 
!4 tsp. ground allspice 

1. In a large bowl, cream butter and 
sugar until light and fluffy. Beat in 
eggs and vanilla. In another bowl, 
whisk flour, spices, cream of tartar, 
baking soda and salt; gradually beat 
into creamed mixture. 

2. Divide dough in half; shape each 
into an 8-in.-long roll. Wrap in plastic 



wrap; refrigerate dough 2 hours 
or until firm. 

3. Preheat oven to 350°. In a small 
bowl, mix spiced sugar ingredients. 
Unwrap and cut dough crosswise 
into V4-in. slices; press cookies into 
sugar mixture to coat both sides or 
sprinkle sugar over cookies. 

4. Place 2 in. apart on greased baking 
sheets. Bake 7-9 minutes or until edges 
are golden. Cool on pans 2 minutes. 
Remove to wire racks to cool. 

FREEZE OPTION Freeze wrapped logs 
in a resealable plastic freezer bag. To 
use, unwrap frozen logs and cut into 
slices. If necessary, let dough stand 

a few minutes at room temperature 
before cutting. Bake as directed. 

PER COOKIE 84 cal, 3 gfat (2 g sat. 
fat), Mmgchol, 68 mg sodium, 

13 g curb., trace fiber, 1 g pro. 
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TOGETHER FOREVER 



I, lid, take you, base, 
to be my partner for life. 
With snap-locking, I promise 
to fit and contain, through 
refrigerators and cabinets, 
for lunches and for leftovers, 
even if the microwave 
pulls us apart. 



Rubbermaid 



9 




easYfinduds. 




Sharing a great meal with family and friends is just the start. 

Get inspired to give back aii season at PorkBelnspired.com/Porksgiving 




pork 

Be iyisjpired 




PICKLE: LARRY RAINS/ISTOCK.COM 



INSTANT GRATIFICATION 



Share some 
inspiration this season. 



ONE-TWO PUNCH 

Put a little pep in your punch. Just mix, toss in your secret 
ingredient and let it simmer. That's all you've gotta do for 
this holiday-ready, all-ages drink. 





m 



INGREDIENTS SLOW COOKER 



Slow Cooker Christmas Punch 

Siminerdown with a warm pineapple punch made in the 
slow cooker. We use cinnamon and Red Hots to give it that 
cozy spiced flavor and welcome-home aroma. 

—ANGIE GOINS TAZEWELL, TN 



PREP; 5 MIN. • COOK; 3 HOURS • MAKES; 10 SERVINGS (% CUP EACH) 



4 cups unsweetened 
pineapple juice 
4 cups cranberry Juice 
Yz cup Red Hots 
2 cinnamon sticks (3 in.) 




In a 3- or 4-qt. slow cooker, cook all 
ingredients, covered, on low 3-4 hours 
or until heated through and candies 
are melted. Discard cinnamon sticks. 
PER SERVING 129 cal, trace fat (trace sat 
fatX OchoU 4 mg sodium, 33gcarb., trace 
fiber, Ig pro. 



HIDDEN 

OBJECT 

Find this pickle 



Spot the hidden pickle in this issue and 

you could win a Taste of Home cookbook. 
Find it? Go to tasteofhome.com/hiddenobject 

to tell us where. In our last issue, the calico corn 
was on page 73. 




Find the collection at 
PorkBelnspired.com/Porksgiving 



Herbed Pork Ribeye 
Roast with Cauliflowef 



Ghortzo Meatballs 
with Manctiego Cheese 



Simple Slow-Cooker 
Pork Adobo 



yeDI » Nu<mil Ptik Boonl. m Mau«. 
* r- ■; --orsag, by 








Taste 

o/Home 

Cooking School 



Thankyou... 

well see you in the Spring! 



Thank you for joining the LIVE Taste of Home Cooking 
School during our Fall 201 5 show season. We had a 
great time with you! The new Spring season starts up 
in March 2016 — look for us in a town near you! 



At Every Show.,. 



Like the yummy dish shown below that 
are easy enough to make at home! 



^cmGfiocr kiichen 



00000 



Phi- 






Learn new cooking tips and techniques 
from our Culinary Specialist! 

GET A BAG OF GOODIES! 

Products, coupons and recipes from 
national and local sponsors. 



Turkey Club Roulades —taste of home test kitchen 

PREP: 20 MIN. COOK: 15 MIN. MAKES: 8 SERVINGS 



Vi\ lb. fresh asparagus, trimmed 
8 turkey breast cutlets (about 1 lb.) 
1 Tbsp. Dijon-mayonnaise blend 
8 slices deli ham 
8 slices provolone cheese 
tsp. poultry seasoning 
tsp. pepper 
8 bacon strips 
SAUCE: 

Vz cup Dijon-mayonnaise blend 
4 tsp. 2% milk 
% tsp. poultry seasoning 

1. Bring4cupswatertoaboilina 
large saucepan. Add asparagus; cook, 



uncovered, for 3 minutes or until 
crisp-tender. Drain and immediately 
place asparagus in ice water. Drain 
and pat dry. Set aside. 

2. Spread the turkey cutlets with 
Dijon-mayonnaise. Layer with ham, 
cheese and asparagus. Sprinkle with 
poultry seasoning and pepper. Roll 
up tightly and wrap with bacon. 

3. Cook roulades in a large skillet 
over medium-high heat for 12-15 
minutes, turning occasionally, or 
until bacon is crisp and turkey is no 
longer pink. Combine sauce 
ingredients; serve with roulades. 



demonstrated AT 

OUR 2015 SHOW! 



LEARN MORE AT: 

tasteofhome.com/CookingSchool 



PICK UP NEW TECHNIQUES! 



LEARN NEW RECIPES! 



CS-LIVE-AD10 








Cook Smart 

Kitchen tricks and healthy tips for happy eating. 



[ LET^S COOK ] 

Cookies 
with a Twist 

O come, all ye bakers! Our food stylist shows 

you how to shape this classic dough into 
a buttery batch of candy canes. 







Classic 
Candy Cane 
Butter Cookies 
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LET’S COOK 



Classic Candy Cane 
Butter Cookies 




To make cookies that 
look like candy canes, 
color half the dough 
red, and get twisting. 
The canes go well with 
hot chocolate, too. 
—SHANNON ROUM 
TASTEOFHOME FOOD STYLIST 



PREP:45 MIN. + CHILLING 
BAKE; 10 MIN. /BATCH 
MAKES; 3 DOZEN 



1 cup butter, softened 
cup sugar 
% tsp.salt 

1 large egg yolk 

2 tsp. vanilla extract 
2V4 cups all-purpose flour 

% tsp. red paste food coloring 

1. In a large bowl, cream butter, 
sugar and salt until light and fluffy. 
Beat in egg yolk and vanilla; gradually 

beat in flour. © Food-coloring 

Divide dough in paste gives the 
half; mix food 

- . color. Liquid 

coloring into one works (just a few 

half. Roll each drops!), but the 

dough into a 6 -in. color is fainter. 

square. Wrap each in plastic wrap; 
refrigerate 1 hour or overnight. 

2 . Preheat oven to 350°. Cut each 
dough into 36 squares. Roll one piece 
plain dough into a 6 -in. rope; roll 
one piece red dough into a 6-in. rope. 
Place ropes side by side. Lift left rope 
over the right; repeat to form a twist. 
Repeat with remaining dough. Place 
1 in. apart on parchment paper-lined 
baking sheets, curving top of each 
twist to form hook of cane. 

3 . Bake 7-9 minutes or until set. 

Cool on pans 3 minutes. Remove 
to wire racks to cool. 

PER COOKIE 90 ca/., 5g fat (3 g sat fat), 
19 mg chol, 57 mg sodium, 10 g carb., 
trace fiber, 1 g pro. 




GIFT-A-THON | 

YouVe baked your g 

heart out. Now get ® 

those treats packaged % 

up real pretty with « 

fun how-to’s at « 



tasteofhome.com/ 



giftpackage 




Give It a Twirl 

A roll here, a flip there, and a pretty little curve 
to finish it up— our food stylist's simple method 
is easy to master at home. 



ROLL both plain and red dough into 
6x6-inch squares on a cutting board 
covered in parchment paper; chill. 
Then cut each square into six rows 
in one direction, then six rows in the 
other to get 36 even squares. 



SOFTEN a dough square slightly in 
your hands till just pliable. Roll dough 
into a 6-inch rope. Repeat! No worries 
if your ropes aren’t 6 inches on the 
dot. (Once they’re baked, they’re 
gonna get eaten!) 




PLACE a red rope and a plain rope 
side by side on parchment paper. 
Gently lift the strand on the left, cross 
it over the other and lay it back down. 
Repeat until you’ve formed a twist. 



TRANSFER each dough twist to 
a parchment-lined cookie sheet. 
Create the hook of the candy cane 
as you set down the twist. 
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Abbott 



SIP SOME 

BRAIN FOOD 







B VITAMINS SUPPORT 

BRAIN HEALTH* 





13g 350 2f 



(a h«iR 

thMfthy wti^ 



WEta7inL) 



^ 



milk chocolalt 

njitiuitil sfid 



IIC! 37 inU 



milk chocole^ 









Vitamins 
& Minerals 



Protein 






Daily Value 
B-Vitamins 



Here’s some knowledge: B vitamins support brain health* 

Good thing Ensure® has 25%* of your daily value covered 

with complete, balanced nutrition to support you from head to toe. 

Now that’s playin’ it smart. 

Learn more at ensure.com/brain 



Use as part of a healthy diet. 

*B1 2 and folate 

+Among doctors who recommend liquid nutritional products. 
©201 5 Abbott Laboratories 
93607/June 2015LITHOIN USA 



Ens‘>'S 



TAKE 
LIFE IN. 




ADVERTISEMENT 




Tasty Table Lights 



Prep Time: 10 min. • eakeTlme:45min. 
Officially; Modente • Yl«lcl^Make&24cool< 



O Preheat oven to 350"F. 



ii TIP K 



With a spatula, gently transfer 
the cookies to a baking sheet. 
Using a drinking straw, press a 
hole at the top of each cookie. 



0 Sake for 15 minutes. Transfer 
to a wire rack and let cool 
completely. 



O Separate different colors of 

Brand MINIS Chocolate 
Candles, and set aside. 



O Spread vanilla frosting over each 
cookie. Arrange a solid color of 
M&M'S« Brarvd MINIS Chocolate 



Holidays Are 
Better With 0 



See how M&M'S®are 



making the season bright! 



•A 

1 

VA 

S 

A 



O Krread the flour Into the 
cookie dough until smooth. 

© Roll the dough out to %-inch 
thickness. By hand, or using a 
Christmas light cookie cuttec 
cut out shapes. 



kSaC'S A | 0 £A 

Tint frostfng CO mitch 
tht M& M^S* Brand MINIS 
ChorolatC C^indlc^ 
youVe dccoraEing with. 



cup four 

la 02. roll rAtrigefated sugar 
ODOkle dough 

cups p ropared vaul I la frosting 
cups MfiM'S- Brand MINIS 
Chocolate Candles 
strands red licorice laces 
fiesealahle plastic bags 
Orlnkirig straw 

Christmas light shaped cookie 
cutter (small) 



Candies on top to finish. 



O Let the ccKjkies dry for 30 

minutes. Run licorice laces through 
each hole, connecting the cookies 
into one continuous strand. 



TasLe^i^lome 



GING^BREAD BLVD 




Find more M&M’S® recipes at 
pinterest.com/mmschocolate 



See M&M’S® Brand Chocolate Candies light up the boulevard 
December 8th-22nd • Madison Square Park, NYC 
VISIT TASTEOFHOME.COM/GBBLVD FOR DETAILS 



VTM Trademarks ©Mars, Incorporated 2015 




holidays are better wi 






#betterwithimtns 



®/TM trademarks © Mars, Incorporated 2015 



QUICK FIX 








Grab the crackers or oven-fresh bread — readers 
simmer up big bowls of wonderful in SOminutesflat 












EATSiyUB^ 



uick Mushroom 



Parley Soup 

I paid my mother a surprise visit in 
Georgia several years ago, and when I 
walked in, she was preparingthis soup. 
It was so fantastic that I asked for the 
recipe. IVe been fixing it ever since. 

— EDIE IRWIN CORNWALL, NY 



STARTTO FINISH: 30 MIN. 
MAKES: 6 SERVINGS 



1 Tbsp. olive oil 

1 cup sliced fresh mushrooms 
Vz cup chopped carrot 

V% cup chopped onion 

2 cups water 

Vi\ cup quick-cooking barley 

2 Tbsp. all-purpose flour 

3 cups whole milk 
1 V 2 tsp. salt 

tsp. pepper 



1. In a saucepan, heat oil over medium 
heat. Add mushrooms, carrot and 
onion; cook and stir 5 minutes. 

Add water and barley. Bring to a boil. 
Reduce heat; simmer, uncovered, 

12-15 minutes or until barley is tender. 

2. In a small bowl, mix flour, milk, 
salt and pepper until smooth; stir 
into soup. Return to aboil, stirring 
constantly; cook and stir 1-2 minutes 
or until thickened. 

PER SERVING 196 cal, 7g fat (3 g sat fat), 
12 mg chol, 654 mg sodium, 27 g carb., 

5 g fiber, Sgpro. 

Diabetic Exchanges: IV 2 starch, 

V 2 whole milk, V 2 fat 







(eiI2mBEEBS13E» 

Bacon-Potato Corn Chowder 

I grew up on a farm, so a warm and homey soup, like 
this one, was always a treat after a chilly day outside. 
—KATIE LILLO WOODBURY, MN 

START TO FINISH: 30 MIN. • MAKES: 6 SERVINGS 

V 2 lb. bacon strips, chopped 
V 4 cup chopped onion 

lbs. Yukon Gold potatoes (about 5 medium), 
peeled and cubed 
1 can (14^ oz.) cream-style corn 
1 can (12 oz.) evaporated milk 
% tsp. each salt and pepper 



1. In a large skillet, cook bacon over medium heat 
until crisp, stirring occasionally. Remove with a slotted 
spoon; drain on paper towels. Discard drippings, reserving 
IV 2 tsp. in pan. Add onion to drippings; cook and stir over 
medium-high heat until tender. 

2 . Place potatoes in a large saucepan; add water to cover. 
Bring to aboil. Reduce heat; cook, uncovered, 10-15 minutes 
or until tender. Drain, reserving 1 cup potato water. 

3 . Add corn, milk, salt, pepper and reserved potato water 
to saucepan; heat through. Stir in bacon and onion. 

PER SERVI NG 271 cal, 11 g fat (5 g sat fat), 30 mg chol, 

555 mg sodium, 34 g carb., 2 g fiber, 10 g pro. 





iOliiii'iiiwhtirtaviaaty Weekday Beef Stew 

Beef stew with flaky puff pastry adds comfort and joy to the 
weeknight menu. Make a salad, and call the crowd to the table. 
—DANIEL ANDERSON PLEASANT PRAIRIE, Wl 



STARTTO FINISH: 30 MIN. •MAKES:4SERVINGS 



1 sheet frozen puff pastry, thawed 

1 pkg. ( 1 5 oz.) refrigerated beef roast au jus 

2 cans ( 14 V 2 oz. each) diced tomatoes, undrained 

1 pkg. (l 6 oz.) frozen vegetables for stew 
^ tsp. pepper 

2 Tbsp. cornstarch 
l!4 cups water 

1 . Preheat oven to 400°. Unfold puff pastry. Using a 4-in. 
round cookie cutter, cut out four circles. Place 2 in. apart on 
a greased baking sheet. Bake pastry 14-16 minutes or until 
golden brown. 

2 . Meanwhile, shred beef with two forks; transfer to a large 
saucepan. Add tomatoes, vegetables and pepper; bring to 

a boil. In a small bowl, mix cornstarch and water until 
smooth; stir into beef mixture. Return to a boil, stirring 
constantly; cook and stir 1-2 minutes or until thickened. 

3 . Ladle stew into four bowls; top each with a pastry round. 
PERSERVING 604cal, 25 g fat (8 g sat fat), 73mgchol, 

960 mg sodium, 65 g curb., 9 g fiber, 32 g pro. ■ 
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^THE. TASTY jof 

OVER 
THE TOP 

When it comes to soup, there are crackers — 
and then there are cheesy croutons, roasty 
pumpkin seeds and dashes of spice. These 

Facebook friends sprinkle on the fun. 



(T Tomato soup topped 
with mini grilled cheese 
sandwiches. I cut the 

Sammies into pieces and 
throw them on. 

—JENNY MINNICK-STATES 

PENROSE, CO 

® I never understood 

shoestring potatoes 

until a stroke of genius 
inspired me to top my 
soup with them. 

—KERRY ROBERTS 
KEUVELAAR 

FOWLERVILLE, Ml 

(F' For squash soups, 

I scatter on roasted 
pumpkin seeds and some 
fresh sage leaves quickly 
fried in a little olive oil. 

— KERI LARSON 

MINNEAPOLIS, MN 

Posole, a homey 
Mexican soup, is even 
better topped with a 
crunchy and cool mix 

of chopped radishes, green 
onions, diced avocado and 
shredded Monterey Jack, 
then splashed with taco 
sauce and fresh lime juice. 

—CAT CODIGA CAMPBELL 

NORTH FORK, CA 

# Take leftover corn 
bread crumbles and 

saute in butter. Toss 
them onto cowboy soup 
[homemade hamburger 
stew] and youYe ready. 

—DONNA MCANALLY 
HERRINGTON 

LUMBERTON,TX 



Down here in Cajun 
country we love our 
gumbo. ..topped with 
homemade potato 
salad! The creamy salad 
with the rich gumbo — 
it’s cold and hot balancing 
perfectly together in one 
amazing bowl. Laissez 
les bons temps rouler! 

—FAYE HOFFPAUER 

CROWLEY, LA 

© I like pesto on my 
chicken noodle; for 
beef stew, I want fresh 
herbs and a dollop of 
Greek yogurt. 

—ANNA A. SIMS 

DOYLESTOWN, PA 

8'i Freeze-dried corn 

from the Savory Spice Shop 

(savoryspiceshop.com). 

—LYNNE HUSKEY 

LITTLETON, CO 

Make sourdough 
croutons. Drizzle olive oil 
over pieces of sourdough 
bread; sprinkle them with 
Parmesan, basil and thyme. 
Toast under the broiler. 

Pile them onto just about 
any soup. 

— VALLERI GLASGOW 

SURPRISE, AZ 

10 I love throwing on 
some cooked shrimp, 
thinly sliced basil and, 
if I’m feeling daring, a 
little spicy horseradish. 

—SHARON MANSOUR 

ORLANDO, FL 



GET IN ON ALL THE FOOD TALK AT 

FACEBOOK.COM/TASTEOFHOME. 
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Get a taste of life in the valley. Hidden Valley Original Ranch Dressing. 

The way Ranch is supposed to taster 





thaf s before there 
were TV Dinners. 



Saving People 
Money Since 1936 



GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 



1-800-947-AUTO | Local office 



geico.com 



Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees Insurance 

Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO 





Italian Spaghetti 
with Chicken & 
Roasted Vegetables 

Carly Curtin 

. EllicottCity, MD , 



Merry & Light 

Celebrate the simple comforts. Readers bring out their 
coconutty shrimp, saucy spaghetti and melty cheesesteaks — 

all healthy, happy and weeknight ready. 



Italian Spaghetti 
with Chicken & 

Roasted Vegetahles 

We love the zesty tomato sauce in this 
easy dish. It goes great with penne, too. 
—CARLY CURTIN ELLICOTT CITY, MD 



PREP: 25 MIN. • COOK: 25 MIN. 
MAKES: 6 SERVINGS 



3 plum tomatoes, seeded 
and chopped 

2 medium zucchini, cubed 

1 medium yellow summer squash, 
cubed 

2 Tbsp. olive oil, divided 

2 tsp. Italian seasoning, divided 

8 oz. uncooked wholewheat 
spaghetti 

1 lb. boneless skinless 
chicken breasts, cubed 



tsp. garlic powder 
cup reduced-sodium 
chicken broth 

!4 cup dry red wine or additional 
reduced-sodium chicken broth 

4 cans (8 oz. each) no-salt-added 
tomato sauce 

1 can (6 oz.) tomato paste 
cup minced fresh basil 

2 Tbsp. minced fresh oregano 
tsp. salt 

6 Tbsp. shredded Parmesan cheese 

1. Preheat oven to 425° In a large 
bowl, combine tomatoes, zucchini 
and squash. Add 1 Tbsp. oil and 

1 tsp. Italian seasoning. Transfer to 
a 15xl0xl-in. baking pan coated with 
cooking spray. Bake 15-20 minutes 
or until tender. 

2. Meanwhile, cook spaghetti 
according to package directions. 



Sprinkle chicken with garlic powder 
and remaining Italian seasoning. In a 
large nonstick skillet, heat remaining 
oil over medium heat. Add chicken; 
cook until no longer pink. Remove 
from skillet. 

3. Add broth and wine to skillet, 
stirring to loosen browned bits from 
pan. Stir in tomato sauce, tomato 
paste, basil, oregano and salt. Bring 
to a boil. Return chicken to skillet. 
Reduce heat; simmer, covered for 
4-6 minutes or until the sauce is 
slightly thickened. 

4. Add the drained spaghetti and 
vegetables to tomato mixture; heat 
through. Sprinkle with cheese. 

PER SERVING 579 ca/., 9 

fat), 45mgchol, 345 mg sodium, 

49 g curb., 8 g fiber, 26 g pro. 

Diabetic Exchanges: 2 V 2 starch, 

2 lean meat, 2 vegetable, Ifat 
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LIGHT NIGHTS 



LIGHT NIGHTS 




iWGREDIENTS 



Baked Buffalo Chicken 

Whenever I make this tangy chicken, 

I have to double the recipe because 
it disappears so fast. Better to have 
leftovers, especially since they make 
amazing sandwiches and salads. 
—BETH ZIMMERMAN WILLINGBORO, NJ 



PREP; 20 MIN. • BAKE; 25 MIN. 
MAKES; 4 SERVINGS 



^ cup Buffalo wing sauce, 
divided 

4 boneless skinless chicken breast 
halves (6 oz. each) 

Va cup all-purpose flour 
^ tsp. dried tarragon 
Vz tsp. pepper 
l!4 cups panko (Japanese) 
bread crumbs 

1. Pour Vs cup wing sauce into a 
shallow dish. Add chicken breasts 
and turn to coat. Let stand for 

15 minutes or refrigerate, covered, 
up to 24 hours. 

2 . Preheat oven to 400° Drain 
chicken, discarding marinade. In 

a shallow bowl, mix flour, tarragon 
and pepper. Place bread crumbs and 
remaining wing sauce in separate 



shallowbowls. Dip chicken in flour 
mixture to coat all sides; shake off 
excess. Dip in wing sauce, then in 
the bread crumbs, patting to help 
coating adhere. 

3 . Place the coated chicken on a 
rack in a 15xl0xl-in. baking pan. 
Bake for 25-30 minutes or until 
a thermometer reads 165° 

PER SERVING 277 ca/., 5gfat(lgsat 
fatX 94mgchoU 811 mg sodium, 

18 g curb., 1 g fiber, 37 g pro. 

Diabetic Exchanges: 5 lean meat, 

1 starch. 



nTSMAEO* 

Cabbage Roll Skillet 

Have a happy helping of this quicker 
take on a comforting dish. It’s perfectly 
filling when served over brown rice. 

— SUSAN CHICKNESS 

PICTOU COUNTY, NS 



PREP; 15 MIN. • COOK; 20 MIN. 
MAKES; 6 SERVINGS 



1 can (28 oz.) whole plum 
tomatoes, undrained 
1 lb. extra-lean ground beef 
(95% lean) 



1 large onion, chopped 

1 can (8 oz.) tomato sauce 

2 Tbsp. cider vinegar 
1 Tbsp. brown sugar 
1 tsp. dried oregano 
1 tsp. dried thyme 
Vz tsp. pepper 

1 small head cabbage, thinly sliced 
(about 6 cups) 

1 medium green pepper, 
cut into thin strips 
4 cups hot cooked brown rice 

1 . Drain tomatoes, reserving liquid; 
chop tomatoes. In a large nonstick 
skillet, cook beef and onion over 
medium-high heat 6-8 minutes or 
until beef is no longer pink, breaking 
into crumbles. Stir in tomato sauce, 
vinegar, brown sugar, seasonings, 
and tomatoes and reserved liquid. 

2 . Add cabbage and green pepper; 
cook, covered, 6 minutes, stirring 
occasionally. Cook, uncovered, 

6-8 minutes longer or until cabbage 
is tender. Serve with rice. 

PER SERVING 222 ca/., 5 g fat (2 g sat. 
fat), 43mgchol, 439 mg sodium, 

50 g curb., 9 g fiber, 22 g pro. 

Diabetic Exchanges: 3 starch, 

3 lean meat. 
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EAT^Q^nP 

Philly Cheesesteak Rolls 

My light take on cheesesteak gets 
straight to the juicy meat, creamy 
cheese and tender veggies. 

—PAIGE DAY NORTH AUGUSTA, SC 



PREP: 30 MIN. • BAKE: 15 MIN. 
MAKES: 4 SERVINGS 



lb. sliced fresh mushrooms 
1 medium onion, halved and sliced 
1 small green pepper, cut into 
thin strips 

1 beef top round steak (l lb.) 

4 wedges The Laughing Cow 
light Swiss cheese 
% tsp. pepper 
3 cups hot mashed potatoes 
(made with fat-free milk) 

1. Preheat oven to 450°. Place a 
large nonstick skillet coated with 
cooking spray over medium-high 
heat. Add the mushrooms, onion 
and green pepper; cook and stir 
for 8-10 minutes or until tender. 
Remove from pan; cool slightly. 

2. Cut steak into four pieces; 
pound with a meat mallet to V^-in. 
thickness. Spread with cheese. 



Sprinkle with pepper; top with onion 
mixture. Roll up from a short side; 
secure with toothpicks. 

3. Transfer rolls to a foil-lined 
15xl0xl-in. baking pan. Bake for 
15-20 minutes or until meat reaches 
desired doneness (for medium-rare, 
a thermometer should read 145°; 
medium, 160°; well-done, 170°). 

Let stand 5 minutes before serving. 
Serve with mashed potatoes. 

PER SERVING 364 cal, 10 gfat (3 g sat 
fat), 68mgchol, 822 mg sodium, 
34gcarb., 4 g fiber, 33 g pro. 



I EAT SMART 

Tomato-Poached Halibut 

This super-moist halibut dish comes 
together in one pan. Try it with hearty 
bread, angel hair pasta or polenta. 

— DANNA ROGERS WESTPORT, CT 



START TO FINISH: 30 MIN. 
MAKES: 4 SERVINGS 



1 Tbsp. olive oil 

2 poblano peppers, finely chopped 
1 small onion, finely chopped 

1 can (14!4 oz.) fire-roasted diced 
tomatoes, undrained 



1 can (14!4 oz.) no-salt-added 
diced tomatoes, undrained 
cup chopped pitted green olives 

3 garlic cloves, minced 
% tsp. pepper 

% tsp. salt 

4 halibut fillets (4 oz. each) 

Vz cup chopped fresh cilantro 
4 lemon wedges 

Crusty whole grain bread, 
optional 

1 . In a large nonstick skillet, heat 
oil over medium-high heat. Add 
poblano peppers and onion; cook 
and stir 4-6 minutes or until tender. 

2. Stir in tomatoes, olives, garlic, 
pepper and salt. Bring to aboil. 
Adjust heat to maintain a gentle 
simmer. Add fillets. Cook, covered, 
8-10 minutes or until fish just begins 
to flake easily with a fork. Sprinkle 
with chopped cilantro. Serve with 
lemon wedges and, if desired, whole 
grain bread. 

PER SERVING 224 cal, 7 gfat (1 g sat 
fat), 56mgchol, 651 mg sodium, 

17 g curb., 4 g fiber, 24 g pro. 

Diabetic Exchanges: 3 lean meat, 

1 starch, V 2 fat. 

Continued on page 33 ► 





McCormick* Herbed Prime Rib 



1 tbsp McCwmick Bull Lhv«k 

2 tb$p. HcCormldK Of«gu>o Luve& 

1 tbsp. McCcmnldK GorHc Powitor 

2 tsp. McCormick Onion Powttor 

\ KcComilck Gfound ttEock Peppar 

1 bondes9 beef rvb roast (5 to G lbs.> 

2 tbsp. pH 
1 tspLsalt 



MIX first S ingpBdioms In. small bowl. Sot aside. Trim excess fat from top of beef, learvlng 
a lover of fet about V4-lnch thick. f>lftce rosst on tack In shallow roosting pan. Brush beef 
with oil. Sprinkle with salt. Goat with seasoning mkturs. 

no AST. uncover^, in preheated 350*F oven unia innsmai tempertture reaches i50*F 
for medlum-rarB (1 3/4 to 2 1/4 bouts) or 140“F for mediurn C2 1/4 to 2 3/4 hours). Beigin 
checking irrtefnad temperatufe of roast with meat thermometer JO minutes before 
estimated end cook time Cover with fdH and let stand IS nnnutes before carving. The 
temperature of the meat will rise about 10®F during landing. 

Makae i$ servings. 



Tip; To prepare recipe with raastfid vegetates, visit mccQrmlch.oDm 



At McConnick, w& bellBve pure tastes better That's why eur herbs and spices have no added fUlers. 
Just 10O% pure flavor For more great-tasting recipeSi visit mccormlch.com 









f SMART T/T:^IaT» 

Spicy Coconut Shrimp 
with Quinoa 

We love that this simple dish is quick 
to make but still elegant enough to 
serve when company’s over. Just add 
your favorite salad and call it a day. 

— KERI WHITNEY CASTRO VALLEY, CA 



START TO FINISH: 30 MIN. 
MAKES: 4 SERVINGS 



1 cup quinoa, rinsed 

2 cups water 
% tsp.salt 

SHRIMP 

1 tsp. olive oil 
1 medium onion, chopped 
1 Tbsp. minced fresh gingerroot 
tsp. curry powder 
tsp. ground cumin 
% tsp.salt 

% tsp. cayenne pepper 

1 lb. uncooked shrimp 
(26-30 per lb.), peeled and 
deveined 

2 cups fresh snow peas 
(about 7 oz.), trimmed 

3 Tbsp. light coconut milk 
1 Tbsp. orange juice 



cup flaked coconut, toasted 
cup minced fresh cilantro 

1 . In a saucepan, combine the quinoa, 
water and salt; bring to aboil. Reduce 
heat; simmer, covered, 12-15 minutes 
or until liquid is absorbed. Remove 
from heat; fluff with a fork. 

2. Meanwhile, in a large nonstick 
skillet, heat oil over medium heat. 
Add onion; cook and stir 4-6 minutes 
or until tender. Stir in ginger, curry 
powder, cumin, salt and cayenne; 
cook 1 minute longer. 

3. Add shrimp and snow peas to 
skillet; cook and stir 3-4 minutes 
or until shrimp turn pink and snow 
peas are crisp-tender. Stir in coconut 
milk and orange juice; heat through. 
Serve with quinoa; top each serving 
with coconut and cilantro. 

TO TOAST COCON UTRu/ce in a shallow 
pan in a 350° oven for 5-10 minutes 
or cook in a skillet over low heat until 
golden brown, stirring occasionally. 
PER SERVING 550 ca/., 8gfat(3gsat 
fat), 138mgchoL, 451 mg sodium, 

37 g curb., 5 g fiber, 26 g pro. 

Diabetic Exchanges: 3 lean meat, 

2 starch, 1 vegetable, V 2 fat. m 




TOP IT 
OFF WITH 

PURE 



FLAVOR. 




McCormick* 
Brown Gravy 



AVAILAflLC IN QLUTEN-FREl 



PURE TASTES BETTER. 



• No HSG 

* No Artificial Flavors 



NATURAL 



SPICES 



92015 ItaCwnick&Ce., Iw. 









MAKEOVER 





Makeover 
Biscuits & Gravy 



k 



A Southern classic slims down while staying 
close to its countrified roots. 



FLAKY BISCUITS SMOTHERED IN SAUSAGE GRAVY ARE A 
DOWN-HOME BRUNCH FAVORITE— and oftentimes a downright 
splurge. Ian Cliffe of Milwaukee, Wisconsin, shows off this breakfast 
bomb's lighter side. He bakes whole wheat biscuits to boost fiber, uses 
spicy chicken sausage instead of pork, and simmers a brothy, creamy 
gravy for a weekend treat that sticks to the ribs, not to the waistline. 



[ MAKEOVER I 




308 i 


444 


Calories t 


Calories 


lOg S 


26g 


Fat : 


Fat 


5g 1 


14g 


Saturated Fat : 


Saturated Fat J 



EAT SMARt" 

Makeover Biscuits & Gravy 

We lightened up 
biscuits and gravy 
to curb ourguilt 
for eating them 
the day after a big 
pancake breakfast. 
Our brunch guests love us for it. 

—IAN CLIFFE MILWAUKEE, Wl 



PREP: 25 MIN. • COOK: 20 MIN. 
MAKES: 6 SERVINGS 



l!4 cups all-purpose flour 
>4 cup whole wheat flour 

2 tsp. baking powder 
!4 tsp. baking soda 

tsp. salt 

3 Tbsp. cold butter 
1 cup buttermilk 

GRAVY 

1 tsp. olive oil 



lb. bulk chicken sausage 
1 medium onion, finely chopped 
1 garlic clove, minced 

1 tsp. minced fresh thyme 

% to tsp. crushed red pepper 
flakes 

!4 tsp. pepper 

2 cups reduced-sodium 
chicken broth 

2 Tbsp. all-purpose flour 
!4 cup 2% milk 

1. Preheat oven to 425° In a large 
bowl, whisk flours, baking powder, 
baking soda and salt. Cut in butter 
until crumbly. Add buttermilk; 
stir just until moistened. 

2 . Turn onto a lightly floured 
surface; knead gently 8-10 times. 
Pat dough into a 7x5 -in. rectangle 
(about 1 in. thick); cut into six pieces. 
Place 2 in. apart on a parchment 



paper-lined baking sheet. Bake 
8-12 minutes or until golden brown. 

3 . Meanwhile, in a large skillet, 
heat oil over medium heat. Add 
sausage and onion; cook 4-6 minutes 
or until sausage is no longer pink and 
onion is tender, breaking up sausage 
into crumbles. Add garlic, thyme, 
red pepper flakes and pepper; cook 
30 seconds longer. 

4 . Add broth to pan. In a small bowl, 
mix flour and milk until smooth; 
stir into sausage mixture. Return to 
aboil, stirring constantly; cook and 
stir 10-12 minutes or until thickened. 

5 . Split biscuits in half; serve warm 
with gravy. 

PER SERVING (5^ saf. 

fat), 48mgchol., 854 mg sodium, 

40 g curb., 3 g fiber, 15 g pro. 

Diabetic Exchanges: 2 V 2 starch, 
lV 2 fat, 1 lean meat, m 
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Coming soon from 



'IksteoyHome 



The New 

Taste of Home 
MasterCard® 

with rewards 



Visit 

www.TasteofHome.com/rewards 

to learn more 




Discounts Events 




Products 




Reserve today and receive a FREE GIFT! 



TO YOUR HEALTH 



Winter Fresh 

Citrus salad takes you halfwaytoyour daily vitamin C — 

and all the way to dinner’s most refreshing side. 
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^T5MARt|^OE» 

Grapefruit & Fennel Salad 
with Mint Vinaigrette 

When my dad shares his homegrown 
grapefruit with me, I toss it with onion, 
fennel and mint for a fantastic salad. 

—CATHERINE WILKINSON DEWEY, AZ 



START TO FINISH: 15 MIN. 
MAKES: 4 SERVINGS 



1 medium red grapefruit 

1 medium fennel bulb, halved 
and thinly sliced 

% cup thinly sliced red onion 
VINAIGRETTE 

3 Tbsp. fresh mint leaves 

2 Tbsp. sherry vinegar 
1^2 tsp. honey 

% tsp. salt 

Vs tsp. coarsely ground pepper 
2 Tbsp. olive oil 

1. Segment grapefruit (see tip at 
right). Arrange fennel, grapefruit 
and onion on a serving platter. 

2. Place mint, vinegar, honey, salt 
and pepper in a small food processor. 
Cover and process until mint is finely 
chopped, slowly adding oil in a steady 
stream. Drizzle dressing over salad. 
PER SERVING ii4ca/., 7gfat(lgsat 
fatX Ochol, 107 mg sodium, 13 g curb., 

3 g fiber, Ig pro. 

Diabetic Exchanges: lV2fat, 

1 vegetable, V 2 fruit. 

o 

A few spoonfuls 
of honey make a 
sweet nighttime 
cough suppressant. 




PHOTOS, SHUTTERSTOCK.COM— HONEY: GRIGOR UNKOVSKI; CITRUS: VICUSCHKA 



CITRUS SUPREMES 

With a sharp knife, cut a thin 
slice off the top and bottom of a 
grapefruit; stand the fruit upright 
on a cutting board. Cut off the peel 
and the white outer membrane, or 
pith, from the fruit. Slice along the 
tough membrane of each segment 
to remove the fruit. 






Sunny 
Sides of 
Citrus 



I Good news for citrus 
lovers. Eating these 
fruits may lower your risk 
of stroke. A 2012 study 
published in the journal 
Stroke showed that 
women who regularly 
ate or drank flavanones — 
a compound found almost 
exclusively in citrus — 
reduced their risk for 
blood clot-related stroke 
by 19 percent. 




2 A 12-week study 
in the Journal of 
Medicinal Food found 
that people who ate half 
a fresh grapefruit before 
each meal dropped an 
average of 3)4 pounds. 

3 Keep seeing clearly 
with vitamin C. 
Research shows that our 
eyes need lots of it to 
maintain sharp vision. 




Delightfully non-alcoholic 100% juice from U.S. grown fresh apples 





Indications and Usage for Afrezza® 

Prescription Afrezza® is a mon-nnade rapid acting inhaled 

insulin breathed through your lungs and is used to control 

high blood sugar in adults with type 1 and type 2 diabetes. 

Limitations of Use: 

• Do not use Afrezza® in place of long-acting insulin; 

Afrezza® nnust be used with a long-acting insulin in patients 
with type 1 diabetes. 

• Do not use Afrezza® to treat diabetic ketoacidosis. 

• It is not known if Afrezza® is safe and effective for use in 
people who snnoke. Afrezza® is not for use in patients who 
snnoke or who hove recently stopped snnoking (less than 
6 months). 

• It is not known if Afrezza® is safe and effective in children 
under 1 8 years of age. 

Important Safety Information for Afrezza® 



WARNING: RISK OF SUDDEN LUNG PROBLEMS 

(BRONCHOSPASM) IN PATIENTS WITH LONG-TERM 
(CHRONIC) LUNG DISEASE 

• Sudden lung problems (acute bronchospasm) have been 
seen in patients with asthma and COPD (chronic 
obstructive pulmonary disease) using Afrezza®. 

• Afrezza® is not to be used in patients with long-term 
lung disease such as asthma or COPD. 

• Before initiating Afrezza®, your doctor will perform a 
detailed medical history, physical examination, and a 
breathing test (called spirometry) to identify potential 
lung problems. 



Do not use Afrezza® if you hove problems with your lungs, 
such os asthma or COPD (chronic obstructive pulmonary 
disease). Do not use Afrezza® during o low blood sugar 
reaction (hypoglycemia). If you ore allergic to regular 
human insulin or to any of the ingredients in Afrezza®, do 
not use Afrezza® os this may cause o significant and severe 
allergic reaction. 

Before using Afrezza®, it is important to tell your doctor 
about oil your medical conditions, including if you hove o 
history of lung problems, if you smoke or hove recently quit 
smoking, if you ore pregnant or plan to become pregnant, or 
if you ore breast feeding or planning to breast-feed. Tell your 
doctor about oil other medicines and supplements you take. 

Your doctor will take o medical history, and do o physical 
exam and o breathing test (called spirometry) to determine if 
you hove lung problems. Patients with lung problems should 
not use Afrezza®. If your doctor finds you hove lung problems, 
use of Afrezza® may cause o severe osthmo-like breathing 
problem. Afrezza® con reduce lung function, so your doctor 
will also wont to test your breathing 6 months after starting 
Afrezza®, and then each year after that, even if you hove no 
lung symptoms. More frequent testing should be done if you 
hove symptoms such os wheezing or coughing. 

You must test your blood sugar levels while using insulin, such 
os Afrezza®. Do not moke any changes to your dose or type 
of insulin without talking to your healthcare provider. Any 
change of insulin should be mode carefully and only under 
your doctor's core. 



There are certain serious side effects that are associated 
with the use of Afrezza® 

Severe allergic reaction (including whole body reaction) is 
one of the serious side effects. Get medical help right away if 
you hove any signs or symptoms of o severe allergic reaction, 
including o rash over your whole body, trouble breathing, o 
fast heartbeat, or sweating. 

Low blood sugar (hypoglycemia) is one of the most 
common side effects of insulin, including Afrezza®, which con 
be serious and life-threatening. Common symptoms of 
hypoglycemia ore dizziness or light-heodedness, sweating, 
confusion, headache, blurred vision, slurred speech, 
shokiness, fast heartbeat, anxiety, irritability or mood 
change, or hunger. It may cause harm to your heart or brain. 
It is important for you to understand how to manage the 
use of Afrezza®, and to understand how to lessen the risk of 
hypoglycemia events. 

Lung cancer occurred in more people who were taking 
Afrezza® compared to other diabetes medications. There 
were too few coses to know if lung cancer was related to 
Afrezza®. Tell your doctor if you currently hove lung cancer, 
hove hod it in the post, or if you hove on increased risk of 
developing lung cancer. 

Heart failure con occur if you ore taking insulin together with 
certain medicines called TZDs (thiozolidinediones), even if 
you hove never hod heart failure or other heart problems. 

If you already hove heart failure it may get worse while you 
take TZDs with Afrezza®. Tell your doctor if you hove any 
new or worsening symptoms of heart failure including 
shortness of breath, swelling of your ankles or feet or sudden 
weight gain. Your treatment with Afrezza® and TZDs may 
need to be changed or stopped if you hove new or worsening 
heart failure. 

Get emergency help if you hove trouble breathing, shortness 
of breath, fast heartbeat, swelling of your face, tongue, 
or throat, sweating, extreme drowsiness, dizziness, or 
confusion. While using Afrezza® do not drive or operate 
heavy machinery until you know how Afrezza® affects you. 
You should not drink alcohol or use other medicines that 
contain alcohol and you should not smoke. 

The most common side effects of Afrezza® include low 
blood sugar (hypoglycemia), cough, sore throat, headache, 
diarrhea, tiredness, and nausea. 

You ore encouraged to report negative side effects of oil 
prescription drugs to the FDA. Visit www.fda.gov/medwatch 
or call 1-800-FDA-1088. 

Please turn page to see important Medication Guide. 

Please see full Prescribing Information, including 
Boxed WARNING, at afrezza com. 

Afrezza is a registered trademark 
owned by MannKind Corporation 
Manufactured by: 

MannKind Corporation, Danbury, CT 06810 
Distributed by: sanofi-aventis U.S. LLC, 

Bridgewater, NJ 08807 
ASANOFI COMPANY 
© 2002-2015 sanofi-aventis U.S. LLC. 

All rights reserved. 

US.HUM.15.07.003 



afrezza. 





Ask your healthcare 
professional today if inhaled 
Afrezza® may be right for you, 
and sign up for a — 

*0 

co-pay 

for your first prescription, 
with the Afrezza® Savings 
Cord*, at afrezza.com. 



Are you getting the blood sugar control you need from your current 
treatment plan? If not, your healthcare professional may decide it's time 
to add a mealtime insulin, such as Afrezza® — the only inhaled insulin. 



Delivered through a specially designed inhaler, Afrezza® provides the 
mealtime insulin you may need to improve your blood sugar control. 



*Offeris not valid for patients iftheir prescriptiansare paid in part ar in full by any state ar federally funded pragrams, including, but nat limited ta. Medicare ar 
Medicaid, Medigap, VA, DOD ar TriCare. Offer is nat valid where prahibited by law. Sanafi US reserves the right ta rescind, revake, ar amend this affer withaut 
natice. Maximum benefit is $150aff per prescriptian depending an yauraut-af-packet casts far the duratianaf the pragram. Eligibility criteria: Only patients 
wha reside in the United States, Puerta Rica, Guam ar the US Virgin Islands can participate in this pragram. This pragram is nat valid where prahibited by law. 
Ifyau have any questiansabaut this pragram, please call 866-991-2840, arif yau havequestiansabaut Afrezza®, talk tayaur healthcare prafessianal and 
visit afrezza. cam. 





Medication Guide Rx Only 

Afrezza® (uh-FREZZ-uh) 

(insulin human) inhalation powder 

What is the most important information I should 

know about Afrezza®? 

Afrezza® can cause serious side effects, including: 

• Sudden lung problems (bronchospasm). Do not use 
Afrezza® if you have long-term (chronic) lung 
problems such as asthma or chronic obstructive 
pulmonary disease (CORD). Before starting Afrezza®, 
your healthcare provider will give you a breathing test to 
check how your lungs are working. 



What is Afrezza®? 

• Afrezza® is a man-made insulin that is breathed-in through 
your lungs (inhaled) and is used to control high blood 
sugar in adults with diabetes mellitus. 

• Afrezza® is not for use in place of long-acting insulin. 
Afrezza® must be used with long-acting insulin in people 
who have type 1 diabetes mellitus. 

• Afrezza® is not for use to treat diabetic ketoacidosis. 

• It is not known if Afrezza® is safe and effective for use in 
people who smoke. Afrezza® is not for use in people who 
smoke or have recently stopped smoking (less than 6 months). 

• It is not known if Afrezza® is safe and effective in children 



under 18 years of age. 

Who should not use Afrezza®? 

Do not use Afrezza® if you: 

• have chronic lung problems such as asthma or COPD. 

• are allergic to regular human insulin or any of the 
ingredients in Afrezza®. 

See the end of this Medication Guide for a complete list of 
ingredients in Afrezza®. 

What should I tell my healthcare provider before 
using Afrezza®? 

Before using Afrezza®, tell your healthcare provider 
about all your medical conditions, including if you: 

• have lung problems such as asthma or COPD 

• have or have had lung cancer 

• are using any inhaled medications 

• smoke or have recently stopped smoking 

• have kidney or liver problems 

• are pregnant, planning to become pregnant, or are 
breastfeeding. Afrezza® may harm your unborn or 
breastfeeding baby. 

Tell your healthcare provider about all the medicines you 
take, including prescription and over-the-counter 
medicines, vitamins or herbal supplements. 

Before you start using Afrezza®, talk to your 
healthcare provider about low blood sugar and how 
to manage it. How should I use Afrezza®? 

• Read the detailed Instructions for Use that comes 
with your Afrezza®. 

• Take Afrezza® exactly as your healthcare provider tells 
you to. Your healthcare provider should tell you how much 
Afrezza® to use and when to use it. 

• Know the strength of Afrezza® you use. Do not change 
the amount of Afrezza® you use unless your healthcare 
provider tells vou to. 

• Take Afrezza^ at the beginning of your meal. 

• Check your blood sugar levels. Ask your healthcare 
provider what your blood sugar should be and when you 
should check your blood sugar levels. 

• Keep Afrezza® and all medicines out of the reach 
of children. 



Your dose of Afrezza® may need to change because of: 

• Change in level of physical activity or exercise, weight 
gain or loss, increased stress, illness, change in diet, or 
because of other medicines you take. 

What should I avoid while using Afrezza®? 

While using Afrezza® do not: 

• drive or operate heavy machinery, until you know how 
Afrezza® affects you 

• drink alcohol or use over-the-counter medicines that 
contain alcohol 

• smoke 



What are the possible side effects of Afrezza®? 
Afrezza® may cause serious side effects that can 
lead to death, including: 

See “What is the most important information I should 
know about Afrezza®?” 

• low blood sugar (hypoglycemia). Signs and symptoms 
that may indicate low blood sugar include: 

• dizziness or light-headedness, sweating, confusion, 
headache, blurred vision, slurred speech, shakiness, 
fast heartbeat, anxiety, irritability or mood change, 
hunger. 

• decreased lung function. Your healthcare provider 
should check how your lungs are working before you start 
using Afrezza®, 6 months after you start using it and yearly 
after that. 

• lung cancer. In studies of Afrezza® in people with 
diabetes, lung cancer occurred in a few more people who 
were taking Afrezza® than in people who were taking other 
diabetes medications. There were too few cases to know 
if lung cancer was related to Afrezza®. If you have lung 
cancer, you and your healthcare provider should decide if 
you should use Afrezza®. 

• diabetic ketoacidosis. Talk to your healthcare provider if 
you have an illness. Your Afrezza® dose or how often you 
check your blood sugar may need to be changed. 

• severe allergic reaction (whole body reaction). Get 
medical help right away if you have any of these 
signs or symptoms of a severe allergic reaction: 

• a rash over your whole body, trouble breathing, a fast 
heartbeat, or sweating. 

• low potassium in your btood (hypokalemia). 

• heart failure. Taking certain diabetes pills called 
thiazolidinediones or “TZDs” with Afrezza® may cause 
heart failure in some people. This can happen even if you 
have never had heart failure or heart problems before. 

If you already have heart failure it may get worse while 
you take TZDs with Afrezza®. Your healthcare provider 
should monitor you closely while you are taking TZDs with 
Afrezza®. Tell your healthcare provider if you have any 
new or worse symptoms of heart failure including: 

• shortness of breath, swelling of your ankles or feet, 
sudden weight gain. 

Treatment with TZDs and Afrezza® may need to be 
changed or stopped by your healthcare provider if you 
have new or worse heart failure. 

Get emergency medical help if you have: 

• trouble breathing, shortness of breath, fast heartbeat, 
swelling of your face, tongue, or throat, sweating, extreme 
drowsiness, dizziness, confusion. 

The most common side effects of Afrezza® include: 

• low blood sugar (hypoglycemia), cough, sore throat 

These are not all the possible side effects of Afrezza®. 

Call your doctor for medical advice about side effects. 

You may report side effects to FDA at 1-800-FDA-1088 
(1-800-332-1088). 

General information about the safe and effective use 
of Afrezza®. 

Medicines are sometimes prescribed for purposes other 
than those listed in a Medication Guide. Do not use 
Afrezza® for a condition for which it was not prescribed. 

Do not give Afrezza® to other people, even if they have the 
same symptoms that you have. It may harm them. 

This Medication Guide summarizes the most important 
information about Afrezza®. If you would like more 
information, talk with your healthcare provider. You can 
ask your pharmacist or healthcare provider for information 
about Afrezza® that is written for health professionals. 

For more information, go to afrezza.com or call sanofi- 
aventis 1-800-633-1610. 



What are the ingredients in Afrezza®? 
Active ingredient: human insulin 
Inactive ingredients: fumaryl 
diketopiperazine, polysorbate 80 

Manufactured By: 

MannKind Corporation 

Afrezza® is a registered trademark 

owned by MannKind Corporation /ws 
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Celebrate 

Home cooking and a whole lot of fun, 




The first gifts of the day come straight from your kitchen. 
' The celebrating, giving, sharing and feasting start with 

a big brealrfast made at home with love. 
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Cherry-Almond 
Coffee Cake 

Every Christmas morning, I bake a 
coffee cake that’s rich and creamy like 
a cheesecake. My family loves cherries 
on top, but make it yours with the fruit 
preserves you like best. 

—SUE TORN GERMANTOWN, Wl 



PREP: 15 MIN. • BAKE: 50 MIN. 
MAKES: 12 SERVINGS 



COOLING 



2 V 2 cups all-purpose flour 
1 cup sugar, divided 
cup cold butter, cubed 
V 2 tsp. baking powder 
tsp. baking soda 
!4 tsp. salt 

1 cup (8 oz.) sour cream 

2 large eggs, divided use 
1 tsp. almond extract 

1 pkg. (8 oz.) cream cheese, 
softened 

1 cup cherry preserves 
V^ cup sliced almonds 



1. Preheat oven to 350°. In a large 
bowl, mix flour and % cup sugar; 
cut in butter until crumbly. Reserve 
V 2 cup crumb mixture fortopping. 
Add baking powder, baking soda and 
salt to remaining crumb mixture. 
Stir in sour cream, 1 egg and extract 
until blended. 

2 . Spread onto bottom of a greased 
9-in. springform pan. In a small 
bowl, beat cream cheese and the 
remaining sugar until smooth. 

Add the remaining egg; beat on low 
speed just until blended. Pour into 
pan; spoon preserves over top. 
Sprinkle with the reserved crumb 
mixture and almonds. 

3 . Bake 50-60 minutes or until top 
is golden brown. Cool on a wire rack 
15 minutes. Loosen sides from pan 
with a knife; remove rim from pan. 
Serve warm or cold. 

PER SERVI NG 468 cal, 24 gfat (14 g sat 
fat), 96 mg chol, 298 mg sodium, 

56 g carb., 1 g fiber, 6 g pro. 



wm/mirnsm 

Orange Pomegranate Salad 
with Honey 

I discovered this 
fragrant salad in a 

cooking class. Orange 

flower water perks it 
up, but orange juice 
adds a nice zip, too! 
—CAROL RICHARDSON MARTY 
LYNWOOD, WA 



START TO FINISH: 15 MIN. 

MAKES: 6 SERVINGS 

5 medium oranges 
or 10 clementines 
Vi cup pomegranate seeds 
2 Tbsp. honey 
2 tsp. orange flower water 
or orange juice 

1 . Cut a thin slice from the top 
and bottom of each orange; stand 
orange upright on a cutting board. 
With a sharp knife, cut off peel and 
outer membrane from oranges. 

Cut crosswise into V 2 -in. slices. 

2 . Arrange orange slices on a serving 
platter; sprinkle with pomegranate 
seeds. In a bowl, mix honey and orange 
flower water; drizzle over fruit. 

PER SERVING 62cal, trace fat (trace 
sat. fat), Ochol, 2 mg sodium, 15 g carb., 
trace fiber, 1 gpro. 

Diabetic Exchange: 1 fruit. 



Growing up in Florida with 
easy access to the best 
citrus, we always included 
it in our holiday meal. 1 love 

this recipe because I can quickly make 
it in the morning, and then let it chill 
in the refrigerator until just before 
the meal. I know some cooks at the 
holidays generally like to go with 
tried-and-true family favorites, but, 
trust me, giving this one a try is 
worth it for sure. It will brighten up 
your whole holiday table. 



iF^NDTHEM Round Marble and Wood 
Pedestal Stand (shown on page 4l) $35 
worldmarket.com; Sweet Creations 
9-in. Parchment Paper Baking Liners 
(shown on page 4l) $5 amazon.com; 
Silver Quartz Oval Platter (left) $143 
mikasa.com 








Q- s_casserol<2 wa 
white Christma: 



sup her family. 
West Virginia c 



My husband and family (along with the girls at 

work) love this dish! We always have an egg casserole 
together at some point over the holidays. I first created it for a 
Christmas brunch, and since then Tve added cream cheese to it and 
Tve even tried it with green chilies to spice it up. We love sharing 
this dish, whether with my side of the family or my husband's. 

Even people who don't like spinach dig right in. — "Weekly 



PREP; 25 MIN. •BAKE; 30 MIN. + STANDING 
MAKES; 12 SERVINGS 



1 lb. bulk pork sausage 

2 Tbsp. butter 

1 large onion, chopped 
1 cup sliced fresh mushrooms 

1 pkg. (l 0 oz.) frozen chopped 
spinach, thawed and squeezed dry 

12 large eggs 

2 cups 2% milk 

1 cup (4 oz.) shredded Swiss cheese 
1 cup (4 oz.) shredded sharp 
Cheddar cheese 
% tsp. paprika 

1. Preheat oven to 350°. In a large 
skillet, cook sausage over medium 
heat 6-8 minutes or until no longer 
pink, breaking into crumbles; drain 
and transfer to a greased 13x9-in. 
baking dish. 

2. In same skillet, heat butter over 
medium-high heat. Add the onion 
and mushrooms; cook and stir for 
3-5 minutes or until tender. Stir in 
spinach. Spoon vegetable mixture 
over sausage. 

3. In a bowl, whisk eggs and milk; 
pour egg mixture over vegetables. 
Sprinkle with cheese and paprika. 
Bake, uncovered, 30 minutes or until 
the center is set and a thermometer 
inserted in center reads 165°. Let 
stand 10 minutes before serving. 

PER SERVING 271 cal, 20 gfat (9 g sat. 
fatX 226 mg chol, 344 mg sodium, 

6 g curb., 1 g fiber, 16 g pro. m 



Eggs Florentine Casserole 

For our Christmas 
brunch, I make this 
snappy casserole 
that pleases the 
whole family. 

— KAREN WEEKLEY 
WASHINGTON, WV 
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Tassies 



READY 



Get the party started way before the doorbell 
rings. Prep these appetizers early, then 
freeze, chill or slow-cook. This year, you’re 
the host with the most free time. 



A TWINKLE 



EAT SMART’ 

Belarus Pickled Carrots 

My mom’s holiday 
buffet always 
included these 
pickled carrots. 

I kept the tradition 
going, then passed 
the recipe alongto my daughter. In our 
family, it isn’t a party without this dish. 
— LILYJULOW 
LAWRENCEVILLE,GA 



PREP:15MIN. + CHILLING 
MAKES; 10 SERVINGS (% CUP EACH) 



2 lbs. medium carrots, 

cut diagonally into !4-in. slices 

3 bay leaves 

2 tsp. caraway seeds 
2 cups water 
1 cup sugar 

1 cup cider vinegar 

2 Tbsp. kosher salt 

1 . Place carrots and bay leaves in a 
large bowl. In a dry saucepan, toast 
caraway seeds over medium heat 
1-2 minutes or until aromatic, 
stirring frequently. Stir in water, 
sugar, cider vinegar and salt. Bring to 
aboil; stir until sugar dissolves. Pour 
over carrots. Refrigerate, covered, 
overnight to allow flavors to blend. 

2 . Transfer mixture to covered jars. 
Refrigerate up to 1 month. 

PER SERVING 38cal, trace fat (trace 
sat f at), Ochol, 74 mg sodium, 

9 g carb., 3 g fiber, 1 g pro. 



Billed Mushroom 
Turnovers 

My bite-size mushroom pastries are 
hard to resist. For parties, I prep and 
freeze them ahead, then pop them in 
the oven when guests are on the way. 

— ISABELLA MICHEL-CLARK SPARKS, NV 



PREPrI HOUR + CHILLING 
BAKE: 15 MIN. /BATCH 
MAKES;ABOUT5 DOZEN 



1 cup butter, softened 

2 pkg. (8 oz. each) cream cheese, 
softened 

3 cups all-purpose flour 
FILLING 

3 Tbsp. butter 

lb. fresh mushrooms, finely 
chopped 

1 large onion, finely chopped 
% cup sour cream 

2 Tbsp. all-purpose flour 
1 tsp. salt 

1 tsp. snipped fresh dill 
1 large egg, beaten 

1. In a bowl, cream butter and cream 
cheese until smooth. Gradually beat 
flour into creamed mixture. Divide 
dough in half. Shape each half into a 
disk; wrap in plastic wrap. Refrigerate 
1 hour or until firm enough to handle. 

2 . Meanwhile, in a skillet, heat butter 
over medium heat. Add mushrooms 
and onion; cook and stir 6-8 minutes 
or until vegetables are tender. Remove 
from heat; stir in sour cream, flour, 
salt and dill. Cool. 

3 . Preheat oven to 400°. On a 
floured surface, roll dough to Vs -in. 
thickness. Cut circles with a 2 V 2 -in. 
round cookie cutter. Place about 

I tsp. filling on one side of each circle. 
Brush edges with egg; fold dough over 
filling. Press edges with a fork to seal. 

4 . Place on ungreased baking sheets; 
brush with egg. Bake 12-14 minutes 
or until edges are golden brown. 

TO MAKE AHEAD Dough can be made 
up to 2 days in advance. 

FREEZE OPTION Freeze unbaked 
turnovers on waxed paper-lined 
baking sheets until firm. Transfer 
to resealable freezer bags; return to 
freezer. Bake frozen turnovers as 
directed, increasing time by 3 minutes. 
PER APPETIZER S7ca/., 7 g fat (4 g sat 
fat), 22 mg chol, 98 mg sodium, 

6 g carb., trace fiber, 1 g pro. 



OEUsm 

Broccoli-Cheddar Tassies 

Our family adores broccoli casserole. 
I wanted to try it as an appetizer, so 
I used the crust from a tassie recipe. 

— GAIL GAISER EWING, NJ 



PREP;45MIN. + CHILLING 
BAKE; 20 MIN. /BATCH 
MAKES; ABOUT 4 DOZEN 



1 cup butter, softened 

6 oz. cream cheese, softened 

2 cups all-purpose flour 
FILLING 

1 pkg. (l 6 oz.) frozen chopped 
broccoli 

1 large egg, lightly beaten 
1 can (10>^ oz.) condensed 

cream of celery soup, undiluted 
cup 2% milk 
!4 mayonnaise 
Vi cup shredded sharp 
Cheddar cheese 
TOPPING 

!4 cup dry bread crumbs 
1 Tbsp. butter, melted 

1. In a bowl, cream butter 
and cream cheese until smooth. 
Gradually beat in flour. Divide dough 
in half. Shape each into a disk; wrap 
in plastic wrap. Refrigerate I hour 
or until firm enough to handle. 

2 . Preheat oven to 350°. Shape 
dough into I-in. balls; place in 
greased mini-muffin cups. Using 
floured fingers, press evenly onto 
bottoms and up sides of cups. 

3 . Cook broccoli according to 
package directions; drain. In a bowl, 
mix egg, soup, milk and mayonnaise; 
stir in cheese and cooked broccoli. 
Spoon about I Tbsp. filling into each 
cup. Mix bread crumbs and melted 
butter; sprinkle over filling. 

4 . Bake 18-22 minutes or until edges 
are golden. Cool in pans 2 minutes; 
remove to wire racks. Serve warm. 
TO MAKE AHEAD Dough can be made 
up to 2 days in advance. 

FREEZE OPTION Freeze baked and 
cooled pastries on waxed paper-lined 
baking sheets until firm. Transfer to 
resealable freezer bags. To use, reheat 
frozen pastries on ungreased baking 
sheets in a preheated 350° oven for 
14-16 minutes or until heated through. 
PER APPETIZER 92cal, 7 g fat (4 g sat 
fat), 21 mg chol, 101 mg sodium, 

6 g carb., 1 g fiber, 2 g pro. 




PASS THESE APRS 
AT YOUR WHITE 
ELEPHANT, COOKIE 
SWAP, SWEATER 
PARTY, ROUND 
ROBIN, CAROL 
SING-ALONGOR 
MERRY MOVIE 
MARATHON. 



1 






SLOW COOKER 

Slow Cooker Crab & Green Onion Dip 

This creamy dip reminds me of my dad, who took us crabbing 
as kids. It was a lot of work to catch, clean and cook the crabs, 
but eating the fresh crabmeat was worth it. 

—NANCY ZIMMERMAN CAPE MAY COURT HOUSE, NJ field editor 



PREP: 10 MIN. • COOK: 3 HOURS • MAKES: 16 SERVINGS CUP EACH) 



3 pkg. (8 oz. each) 
cream cheese, cubed 

2 cans (6 oz. each) 

lump crabmeat, drained 

4 green onions, chopped 
cup 2% milk 

2 tsp. prepared horseradish 

2 tsp. Worcestershire sauce 
tsp. salt 
Melba rounds 



In a greased 3-qt. slow cooker, 
combine cream cheese, crabmeat, , 
green onions, milk, horseradish, 
Worcestershire sauce and salt. Cook, 
covered, on low 3-4 hours or until 
heated through, stirring occasionally. 
Serve with Melba rounds. 

PER SERVING 167 cal, 15 g fat (8 g sat 
fat), 68mgchoL, 324 mg sodium, 
2gcarb., trace fiber, 7gpro. 



Continued on page 48 ► 
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LIT’L smokies' 

PARTY ANIMALS 




Quarter Pup Rockapuppy Pig in Heaven 




Pigrim Snow Pup Pig Tut i 

’ . V 

I' 



Hillshiie 

FarniliJ 



For recipes visit hillshirefarm.com/partyanimals 




INGREDtEj^TS 



Cheese Crispies 

Foryears IVe taken my homemade 
crackers to work. They get high marks 
from everybody in the teachers lounge. 



—EILEEN BALL CORNELIUS, NC 



PREP:15MIN. + CHILLING 
BAKE: 15 MIN. /BATCH 
MAKES: ABOUT 4>2 DOZEN 



1 cup unsalted butter, 
softened 

2V2 cups (10 oz.) 

shredded extra-sharp 
Cheddar cheese 

2 cups all-purpose flour 
^ tsp.salt 

V2 tsp. cayenne pepper 
2!4 cups Rice Krispies 
Pecan halves, optional 




1 . In a large bowl, beat butter 
and Cheddar cheese until blended. 

In another bowl, whisk flour, salt 
and cayenne; gradually beat into 
cheese mixture. Stir in Rice Krispies. 
If necessary, turn onto a lightly 
floured surface and knead 4-6 times, 
forming a stiff dough. 

2 . Divide dough in half; shape each 
into a 7-in.-long roll. Wrap in plastic 
wrap; refrigerate I hour or overnight. 

3 . Preheat oven to 350°. Unwrap and 
cut dough crosswise into V4-in. slices. 
Place I in. apart on ungreased baking 
sheets. If desired, top each slice with 
a pecan half. Bake 14-16 minutes or 
until the edges are golden brown. 
Remove crackers from pans to wire 
racks to cool. 

TO MAKE AHEAD Dough can be made 
up to 2 days in advance. 

FREEZE OPTION Freeze wrapped logs 
in a resealable plastic freezer bag. 

To use, unwrap frozen logs and cut 
into slices. Bake as directed. 

PER CRACKER (without pecan) 73 cal, 

5 gfat (3 g sat. fat), 15 mg chol, 73 mg 
sodium, 5 g curb., trace fiber, 2 g pro. m 





TOAST THE HOST 

Cider, eggnog, cocoa and 
more make wintertime 
celebrations extra-bright. 
Get the recipes at 



tasteofhome.com/ 

christmasdrinksB 










°Samerican kitchen 

UlJ by regal ware 



INSPIRING DELICIOUS 
IN EVERYDAY MEALS 

American Kitchen* by Regal Ware is quality cookware that allows 
you to create delicious meals every time for your family 
and friends. The product's versatility, performance and durability 
make American Kitchen cookware a must-have for every home. 

Ready to experience the difference? Visit annerlcankitchencookware.conn/toh 
for great recipes, tips for quick meals, and to Jearn more. 
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Italian Herb-Crusted 
Pork Loin 

I like to change things up duringthe 
holidays by roasting pork loin with my 
favorite herbs and veggies. This dish is a 
showpiece that really dazzles my family. 
—KIM PALMER KINGSTON, GA 



PREP; 15 MIN. + CHILLING 
BAKE; 50 MIN. + STANDING 
MAKES; 8 SERVINGS 



3 Tbsp. olive oil 
5 garlic cloves, minced 
1 tsp. each dried basil, thyme 




and rosemary, crushed 



Italian 

Herb-Crusted 
Pork Loin 



Cranbei’l'y 

Pesto 



1 tsp. salt 

Vi tsp. Italian seasoning 
V 2 tsp. pepper 

1 boneless pork loin roast 
(3 to 4 lbs.) 

8 medium carrots, halved 
lengthwise 

2 medium onions, quartered 

1. In a small bowl, mix oil, garlic and 
seasonings; rub over roast. Arrange 
carrots and onions on the bottom of a 
13x9-in. baking pan. Place roast over 
vegetables, fat side up. Refrigerate, 
covered, 1 hour. 

2. Preheat oven to 475°. Roast pork 
loin 20 minutes. 

3. Reduce oven setting to 425°. 

Roast 30-40 minutes longer or 
until a thermometer reads 145° and 
vegetables are tender. Remove roast 
from oven; tent with foil. Let stand 
20 minutes before slicing. 

PER SERVING 295 cal, 13 gfat (4gsat 
fatX 85mgchol, 388 mg sodium, 

9 g curb., 2 g fiber, 34 g pro. 

Diabetic Exchanges: 5 lean meat, 

1 vegetable, Ifat. 




Cranberry Pesto 



I updated a classic Italian pesto to 
include cranberries and walnuts. 
It’s great slathered on pork loin, 
pasta or turkey sandwiches. 

—AYSHA SCHURMAN AMMON, ID 



START TO FINISH; 10 MIN. 
MAKES; 1% CUPS 



Vz cup loosely packed basil leaves 
V 2 cup dried cranberries 
cup chopped walnuts 
1 green onion, chopped 
3 garlic cloves, coarsely chopped 
V 2 tsp. pepper 
tsp. salt 
cup olive oil 

Place the first seven ingredients in 
a food processor; pulse until coarsely 
chopped. Continue processing while 
gradually adding oil in a steady 
stream. Store in an airtight container 
in the refrigerator for up to 1 week. 
PER (2-TBSP.) SERVING ids ca/., 16 gfat 
(2 g sat fat), Ochol, 60 mg sodium, 

6 g curb., 1 g fiber, 1 g pro. 




Dove Dinner Rolls 

Fluffy dinner rolls shaped like doves 
are a sweet nod to the holidays. 

—FRANCES WIRTZ WEST ALLIS, Wl 



PREP: 50 MIN. + RISING • BAKE: 10 MIN. 
MAKES: 2 DOZEN 



2 cups whole wheat pastry flour 

V 2 cup sugar 

3 pkg. CA oz. each) active dry yeast 

2 tsp.salt 

1 cup water 

1 cup 2% milk 
cup butter, cubed 

1 large egg 

4 to 4 V 2 cups bread flour 
ASSEMBLY 

48 dried currants 

24 slivered almonds 

1 large egg 

2 Tbsp.2%milk 

1. In a large bowl, mix pastry 
flour, sugar, yeast and salt. In a 
small saucepan, heat water, milk 
and butter to I20°-I30°. Add to dry 
ingredients; beat on medium speed 
for I minute. Add egg; beat on high 
speed for 2 minutes. Stir in enough 
bread flour to form a soft dough 
(dough will be sticky). 



2. Turn dough onto a floured 
surface; knead until smooth and 
elastic, about 6-8 minutes. Place 
in a greased bowl, turning once to 
grease the top. Cover with plastic 
wrap and let rise in a warm place 
until doubled, about 45 minutes. 

3. Punch down dough. Turn dough 
onto a lightly floured surface; divide 
and shape into 24 balls. Roll each ball 
into a 10 -in. rope; tie into a loose 
knot. Bring one end up and tuck into 
center of roll to form the head of the 
dove. Flatten the opposite end; with 
a lightly greased sharp knife, cut four 
slits to form the tail feathers. Press 
two currants into head for eyes and 
one almond piece for the beak. Place 
2 in. apart on greased baking sheets. 

4. Cover rolls loosely with kitchen 
towels; let rise in a warm place until 
doubled in size, about 30 minutes. 
Preheat oven to 400°. 

5. In a small bowl, whisk egg and 
milk. Gently brush egg mixture 
evenly over rolls. 

6 . Bake rolls 10 -12 minutes or until 
golden brown. Remove from pans to 
wire racks; serve warm. 

PER ROLL 177 cal, 5 gfat (3 g sat fat), 
27 mg choL, 239 mg sodium, 

28 g carb., 2 g fiber, 5 g pro. 




HEAD START After tying dough in 
a loose knot, use the shorter end 
to form each dove's head. 




SPRAY AND GO Coat your knife 
with nonstick cooking spray to 
keep it cutting tail feathers freely. 
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My husband and I both grew up in 
Minnesota and still enjoy a white 
Christmas. When we visit up 
North, my father-in-law takes our 
picture in his winter-wonderland 
backyard Christmas morning, 
using props like his 1950s Radio 
Flyer sled. When weYe home, I love 
cooking with my niece and nephew. 
I started cooking with my 
niece, Lydia, when she was 
2 years old and standing 
on a kitchen chair to reach 
the counter, she was so excited 
the following Christmas to get her own personalized apron. For 
Christmas dinner, we have the usual turkey and sides, but I add 
at least one new recipe. I love roasting the veggies in this one — 
they taste most like themselves that way. — brittany allyn 



ly, /eft, and her nieo 
share the love of 
IE for the holidays. 



^ SMART 

Roasted Italian 
Green Beans & Tomatoes 

When you roast green beans and 
tomatoes, their flavors really shine 
through. The vibrant colors light up 
our holiday table. 

— BRITTANY ALLYN MESA, AZ fi piBM 



STARTTO FINISH; 25 MIN. 
MAKES; 8 SERVINGS 



l!4 lbs. fresh green beans, trimmed 
and halved 
1 Tbsp. olive oil 

1 tsp. Italian seasoning 
V 2 tsp. salt 

2 cups grape tomatoes, halved 
V 2 cup grated Parmesan cheese 

1. Preheat oven to 425°. Place 
green beans in a 15xl0xl-in. baking 
pan coated with cooking spray. 

Mix olive oil, Italian seasoning 
and salt; drizzle over green beans. 
Toss to coat. Roast for 10 minutes, 
stirring halfway through. 

2. Add grape tomatoes to pan. 
Roast 4-6 minutes longer or until 
green beans are crisp-tender and 
tomatoes are softened. Sprinkle 
with Parmesan cheese. 

PER SERVING 70cal, Sgfat (Ig sat 
fatX 4 mg chol, 231 mg sodium, 

8 g curb., 3 g fiber, 4 g pro. 

Diabetic Exchanges: 1 vegetable, 
V 2 fat 



Quick Easy 
au Gratin Potatoes 

On Christmas night, a friend serves 
these creamy, cheesy potatoes when 
we gather to celebrate with lifelong 
friends and grown children. 

—CAROL BLUE BARNESVILLE, PA 



PREP; 10 MIN. • BAKE; 50 MIN. 

MAKES; 12 SERVINGS (^/^CUP EACH) 

2 cups (16 oz.) sour cream 
1 can (l 0^ oz.) condensed cream 
of chicken soup, undiluted 
V 2 tsp. salt 
!4 tsp. pepper 

1 pkg. (30 oz.) frozen shredded 
hash brown potatoes, thawed 

2 cups (8 oz.) shredded Cheddar 
cheese 

1 small onion, chopped 

2 cups crushed cornflakes 
!4 cup butter, melted 

1. Preheat oven to 350°. In a large 
bowl, mix sour cream, condensed 
soup, salt and pepper; stir in potatoes, 
cheese and onion. Transfer to a 
greased 13x9-in. baking dish. 

2. In a small bowl, mix crushed 
cornflakes and melted butter; 
sprinkle over potato mixture. 

Bake, uncovered, 50-60 minutes 
or until golden brown. 

PERSERVING 394cal, 22 gfat (14g sat 
fat), yOmgchol, 680 mg sodium, 

36 g curb., 2 g fiber, 11 g pro. 



EAT SMART 

Spinach Salad 
with Raspherries & 
Candied Walnuts 

I created a bright spinach salad with 
raspberries for Christmas dinner. 

Even those who turn up their noses at 
spinach change their minds at first bite. 

— LORY AUCELLUZZO SIMI VALLEY, CA 



PREP; 15 MIN. • BAKE; 25 MIN. + COOLING 
MAKES; 8 SERVINGS 



1 large egg white 

^ tsp. vanilla extract 

2 cups walnut halves 
V2 cup sugar 

DRESSING 
!4 cup canola oil 
2 Tbsp. cider vinegar 
1 Tbsp. sugar 
W 2 tsp. light corn syrup 
1 tsp. poppy seeds 
% tsp. salt 

V4 tsp. ground mustard 

SALAD 

8 oz. fresh baby spinach 
(about 10 cups) 

1V2 cups fresh raspberries 

1. Preheat oven to 300°. In a bowl, 
whisk egg white and vanilla until 
frothy. Stir in walnuts. Sprinkle 
with sugar; toss to coat. Spread in 
a greased 15xl0xl-in. baking pan. 

2. Bake 25-30 minutes or until 
lightly browned, stirring every 
10 minutes. Spread on waxed 
paper to cool completely. 

3. In a small bowl, whisk all 
dressing ingredients until blended. 
Place spinach in a large bowl. 
Drizzle with dressing; toss to coat. 
Sprinkle with raspberries and I cup 
candied walnuts (save remaining 
walnuts for another use). 

PER SERVING 171 cat, 13 gfat (Ig sat 
fat), OchoL, 100 mg sodium, 12 g curb., 
3 g fiber, 3gpro. 

Diabetic Exchanges: IV 2 fat, 1 starch, 
1 vegetable. 
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Quick & Easy 
au Gratin Potatoes 



i FIND IT! 

Napa Serving Bowl 
(shown with salad) 
$40 pier1.com 












Pina Colada 
•Bundt Cake 

and more all 
gathered here! 



* .r 



SWEETS TO CELEBRATE 
It's time to put some new traditions on the table. 
WeYe talking extra-special cheesecakes, layered 
cakes, bars, cookies and, of course, pie. Find the 
Best Holiday Desserts — through December 
only — wherever magazines are sold. 



tFllfT j! 

LePanier Towel $45 for 2 i 
couleurnature.com 



Pina Colada Bundt Cake 

We named this a “pina colada” cake 
because it has coconut, pineapple 
and rum. It’s a soothing finish at the 
end ofa big meal. 

—DEBRA KEIL OWASSO, OK 



PREP: 15 MIN. • BAKE: 45 MIN. + COOLING 
MAKES: 12 SERVINGS 



1 pkg. white cake mix (regular size) 
1 pkg. (3.4 oz.) instant coconut 
cream pudding mix 

1 cup canola oil 
% cup water 

2 large eggs 
% cuprum 

1 cup crushed pineapple, drained 



GLAZE 

2 cups confectioners’ sugar, 
divided 

2 Tbsp. unsweetened pineapple 
juice 

!4 cup cream of coconut 
1 Tbsp. rum 

cup flaked coconut 

1. Preheat oven to 350° Grease and 
flour a 10 -in. fluted tube pan. 

2. In a large bowl, combine cake mix, 
pudding mix, oil, water, eggs and 
rum; beat on low speed 30 seconds. 
Beat on medium 2 minutes. Stir in 
pineapple. Transfer batter to prepared 
pan. Bake 45-50 minutes or until a 
toothpick inserted in center comes 



out clean. Cool in pan 15 minutes 
before removing to a wire rack. 

3. Meanwhile, in a small bowl, 
mix 1 cup confectioners’ sugar and 
pineapple juice; brush over warm 
cake. Cool cake completely. 

4. In another bowl, mix remaining 
confectioners’ sugar, cream of 
coconut and rum; drizzle over cake. 
Sprinkle with coconut. 

NOTES This recipe was tested with 
Coco Lopez cream of coconut Look for 
it in the liquor section. To remove cakes 
easily, use solid shortening to grease 
plain and fluted tube pans. 

PER SERVING 495 cal, 25 g fat (5 g sat 
fat), 31 mgchoL, 357 mg sodium, 

64 g curb., 1 g fiber, 3 g pro. 



TASTE OF HOME 
ONLINE COOKING SCHOOL 



EASY AS 
PUMPKIN PIE 

Simplify your celebrations with our Online 
Cooking School. Learn how to make the 
juiciest turkey, perfect pumpkin pie crust 
and pretty pomegranate salad in a snap. 

BONUS; Get 25% off the Holidays 
Made Easy class when you sign up at 
tohcookingschool.com/ezhoIidays 
with the code HOLIDAYS25. 




Brine & Shine Give turkey plenty 
of time to brine for best flavor and 
ultimate juiciness. Your best bet: 

45-60 minutes per pound. 

Pomegranate Plan Cut a pom 

from pole to pole, then hold one 
half over a large bowl, cut side down. Whack with a 
wooden spoon, and the seeds will fall right out. 



Sneak a Peek Bake in a clear glass pie plate to keep an 
eye on your pie crust to make sure it’s browning nicely. 
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Continued on page 58 ► 




BRAND 



SOUR CRBAM 



^ure fir Natural' 



DAISY ROASTED EtUTTBlNliT 
SQUASH SOUP 






BlacWberry 
Brandy Slush 




For Christmas, my mother always took me to see 
''The Nutcracker” ballet. We festooned the house 
from one end to the other with holiday decorations 
from all over the world — and we baked and baked 
and baked. Between hosting an open 
house, eookie exehanges and sehool 
get-togethers, the house was our own 
little Cookieland. My mom favored traditional 
English shortbread, my sister liked linzer cookies, 

I decorated holiday cutouts and my dad loved 
ginger cookies of all kinds. Pve tinkered 
with the original ginger eookie reeipe 
handed down from my grandma to my 
mom. Now iVs my husband^s favorite! 
The house smells divine when theyYe baking. 



Trisha, front, makes memories with (from left) 3"^ he can hardly wait for them to cool before 



her sister, Margot; mom, Jean; and dad, Vincent. snatching some. —TRISHA KRUSE 
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IWgREDIEWTS 




[ 0 ] 

Blackberry Brandy Slush 

We wanted a fun twist on a slushy 
made with tea and fruit juice, so we 
used blackberry brandy. The deep 
red color makes it very merry. 

— LINDSEY SPINLERSOBIESKI,WI 



PREP; 10 MIN. + FREEZING 
MAKES: 28 SERVINGS (l CUP EACH) 



8 cups water 

2 cups sugar 

3 cups blackberry brandy 

1 can (12 oz.) frozen lemonade 
concentrate, thawed 
1 can (12 oz.) frozen grape juice 
concentrate, thawed 
14 cups lemon-lime soda, chilled 

1 . In a large bowl, stir water and 
sugar until sugar is dissolved. Stir 
in brandy and juice concentrates. 
Transfer to freezer containers; 
freeze overnight or up to 1 month. 

2 . To serve, place about V 2 cup 
brandy mixture in each glass; 
top with V2 cup soda. 

PERSE RVING 235 cal, trace fat (trace 
sat fat), Ochol, 18 mg sodium, 
Slgcarb., trace fiber, trace pro. 



Triple Ginger Cookies 

My dad loved ginger 
cookies. This is my 
take on the recipe 
my grandma handed 
down. I use fresh, 
crystallized and 
ground ginger for more pizzazz. 
—TRISHA KRUSE EAGLE, ID 




PREP;20MIN. + CHILLING 
BAKE; 15 MIN./BATCH + COOLING 
MAKES: ABOUT 214 DOZEN 



Vi cup butter, softened 
V2 cup packed brown sugar 
1 large egg 
3 Tbsp. molasses 



V2 tsp. grated fresh gingerroot 
2}A cups all-purpose flour 
V2 tsp. baking powder 
V2 tsp. ground ginger 
% tsp. salt 

tsp. baking soda 

ICING 

V2 cup confectioners’ sugar 
2 to 3 tsp. water 

cup finely chopped crystallized 
ginger 

1. Preheat oven to 350°. In a large 
bowl, cream butter and brown sugar 
until light and fluffy. Beat in egg, 
molasses and fresh ginger. In another 
bowl, whisk flour, baking powder, 
ground ginger, salt and baking soda; 



gradually beat into creamed mixture. 
Refrigerate, covered, 2 hours or until 
firm enough to handle. 

2 . Shape tablespoonfuls of dough 
into balls; place I in. apart on 
ungreased baking sheets. Flatten 
slightly with bottom of a glass. Bake 
12-14 minutes or until set and edges 
begin to brown. Remove from pans 
to wire racks to cool completely. 

3 . Foricing, inasmallbowl, mix 
confectioners’ sugar and enough 
water to reach desired consistency. 
Drizzle over cookies; sprinkle with 
crystallized ginger. 

PER COOKIE 97 ca/., 3g fat (2 g sat fat), 
ISmgchol, 64 mg sodium, 

16 g curb., trace fiber, 1 g pro. m 
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setting 
the scene 



Mix and match. 

Pull knickknacks, 
dishes, trinkets, tea 
towels— anything fun 
and festive — from 
around your home to 
decorate. It’s OK if they 
don’t all match! Pick 
complementary colors 
(like red and green), 
and embrace the mix of 
patterns and textures. 

String up garland. 

Crocheted dishcloths 
and trivets add a sweet 
punch of Christmas 
kitsch. Use a few mini 
clothespins to attach 
them to string, then 
deck out windows. 



Kitchen 



It’s your favorite holiday hangout. Make your 
kitchen a Christmasy wonderland with 
cheery pops of red and green.' 



Antique jadeite 
adds just the right 
touch of green 
(and shows off 
baked goods in 
the prettiest way). 



A pot of fresh rosemary 
looks like a Christmas 
tree— and it makes for 
convenient snipping. 



00@ Whimsy Salt and Pepper 
Shakers $73, Polka Dot Mixing 
Bowls (set of 3) $706 and Cardinal 
Christmas Salt and Pepper Shakers 
$73, Tag O0 Joy Sign $72, and 
Threshold Plaid Chenille Throw 
$35, Target 0 North Pole Salad 
Plates $72, Kohl’s O Teatowel in 
North Pole Print $8, Now Designs 



A brand-new 
blanket is a 
creative, cozy 
tablecloth. 



Gift someone you 



love (oryourself) 
with these and more fun finds at 

rdstore.com/tasteofhome. 
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I didn’t 

realize 



the • 

p3,lll could 
be treated. 




P r e m a r i n' 

(conjugated estrogens) 
vaginal cream 



Intercourse may hurt after menopause. 
Premarin Vaginal Cream can help. 

Nobody really tells women that intercourse can be painful after menopause, due to low estrogen levels. The problem is unlikely to go away 
on its own. But there’s something you can do. Ask your doctor about Premarin Vaginal Cream. It’s a prescription cream that does what no 
over-the-counter product was designed to do. It provides estrogens, to help rebuild vaginal tissue. When used twice weekly, it can help make 
moderate to severe painful intercourse due to menopause more comfortable. And that’s worth talking about. 

Pay as little as $15 for your prescription.* Download your coupon atPremarinVCSave.com 



IMPORTANT SAFETY INFORMATION: 

Using estrogen-alone may increase your chance of getting cancer of the 
uterus (womb). Report any unusual vaginal bleeding right away while you 
are using Premarin (conjugated estrogens) Vaginal Cream. Vaginal bleeding 
after menopause may be a warning sign of cancer of the utems (womb). 
Your healthcare provider should check any unusual vaginal bleeding to find 
out the cause. 

Do not use estrogens, with or without progestins, to prevent heart disease, 
heart attacks, strokes or dementia (decline in brain function). 

Using estrogen-alone may increase your chances of getting strokes or blood 
clots. Using estrogens with progestins may increase your chances of getting 
heart attacks, strokes, breast cancer, or blood clots. 

Using estrogens, with or without progestins, may increase your chance 
of getting dementia, based on a study of women 65 years of age or older. 

Estrogens should be used at the lowest dose possible, only for as long as 
needed. You and your healthcare provider should talk regularly about whether 
you still need treatment. 



*Terms and conditions apply. Visit website for full 
offer details. Coupon will be accepted only at 
participating pharmacies. Coupon is not health 
insurance. No membership fees apply. Eligible insured 
patients must pay the first $15 of the out-of-pocket expense. If the co-pay 
is more than $75, patient must cover the remaining expenses. Cash paying 
patients receive a maximum savings of $60. Limit one offer per calendar 
year. Attn: Premarin Vaginal Cream, 14001 Weston Parkway, Suite 103 
Cary, NC 27513. 1-888-240-8471. 



Premarin (conjugated estrogens) Vaginal Cream should not be used if you 
have unusual vaginal bleeding, have or had cancer, had a stroke or heart 
attack, have or had blood clots or liver problems, have a bleeding disorder, 
are allergic to any of its ingredients, or think you may be pregnant. 

Estrogens increase the risk of gallbladder disease. Discontinue estrogen 
if loss of vision, pancreatitis, or liver problems occur. E you take thyroid 
medication, consult your healthcare provider, as use of estrogens may 
change the amount needed. 

Common side effects include headache, pelvic pain, breast pain, vaginal 
bleeding and vaginitis. 

INDICATION 

Premarin (conjugated estrogens) Vaginal Cream is used after menopause 
to treat menopausal changes in and around the vagina and to treat 
moderate to severe painful intercourse caused by these changes. 

You are encouraged to report negative side effects of 
prescription drugs to the FDA. Visit www.fda.gov/medwatch 
or call 1-800-FDA-1088. 

Please see Important Product Information on the next page. 
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This is worth talking about. 



IMPORTANT FACTS 



P r e m a r i n* 

{conjugated estrogens) (prem-uh-rin) 
vaginal cream 



\ 

ABOUT PREMARIN® VAGINAL CREAM 



PREMARIN Vaginal Cream is a medicine that contains a mixture 
of estrogen hormones. PREMARIN Vaginal Cream is used to 
treat menopausal changes in and around the vagina and painful 
intercourse caused by these changes. You and your healthcare 
provider should talk regularly about whether you still need 
treatment with PREMARIN Vaginal Cream. 

>s J 

— 

IMPORTANT SAFETY INFORMATION 



What is the most important information I should know about 

PREMARIN Vaginal Cream (an estrogen mixture)? 

• Using estrogen-alone may increase your chance of getting cancer of 
the uterus (womb). Report any unusual vaginal bleeding right away 
while you are using PREMARIN Vaginal Cream. Vaginal bleeding 
after menopause may be a warning sign of cancer of the uterus 
(womb). Your healthcare provider should check any unusual vaginal 
bleeding to find the cause. 

• Do not use estrogen-alone or estrogens with progestin to prevent 
heart disease, heart attacks, strokes or dementia (decline in brain 
function). 

• Using estrogen-alone may increase your chances of getting strokes 
or blood clots. 

• Using estrogen with progestins may increase your chances of 
getting heart attacks, strokes, breast cancer, or blood clots. 

• Using estrogen-alone or combined with progestin may increase 
your chance of getting dementia, based on a study of women age 65 
years or older. 

• You and your healthcare provider should talk regularly about 
whether you still need treatment with PREMARIN Vaginal Cream. 

J 
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DO NOT START USING PREMARIN 

VAGINAL CREAM IF YOU: 



• Have unusual vaginal bleeding 

• Currently have or have had certain cancers 

Estrogens may increase the chance of getting certain types of 
cancers, including cancer of the breast or uterus. If you have or 
have had cancer, talk with your healthcare provider about whether 
you should use PREMARIN Vaginal Cream. 

• Had a stroke or heart attack 

• Currently have or have had blood clots 



POSSIBLE SIDE EFFECTS OF 
PREMARIN VAGINAL CREAM 

PREMARIN Vaginal Cream is only used in and around the vagina; 
however, the risks associated with oral estrogens should be taken 
into account. Serious, but less common side effects include: 

• Heart attack • Stroke • Blood clots • Dementia • Breast cancer 

• Cancer of the uterus • Ovarian cancer • High blood pressure 

• High blood sugar • Gallbladder disease • Liver problems 

• Enlargement of benign tumors • Severe allergic reaction 

Call your healthcare provider right away if you get any of the 
following warning signs, or any other unusual symptoms that 
concern you: 

• New breast lumps • Unusual vaginal bleeding 

• Changes in speech or vision • Severe headaches 

• Severe pains in your chest or legs with or without shortness of 
breath, weakness and fatigue • Swollen lips, tongue or face 

Less serious, but common, side effects include: 

• Headache • Breast pain • Irregular vaginal bleeding or spotting 

• Stomach/abdominal cramps, bloating • Nausea and vomiting 

• Hair loss • Fluid retention • Vaginal yeast infection • Reactions 
from inserting PREMARIN Vaginal Cream, such as vaginal 
burning, irritation, and itching 

These are not all the possible side effects of PREMARIN Vaginal 
Cream. For more information, ask your healthcare provider or 
pharmacist for advice about side effects. You may report side effects 
to Pfizer Inc at I-800-438-I985 or to the FDA at I-800-FDA-I088. 



f ^ 

HOW TO USE PREMARIN VAGINAL CREAM 

PREMARIN Vaginal Cream is a cream that you place in your 

vagina with the applicator provided with the cream. 

• Take the dose recommended by your healthcare provider and talk 
to him or her about how well that dose is working for you. 

• You and your healthcare provider should talk regularly (for example, 
every 3 to 6 months) about the dose you are taking and whether you 
still need treatment with PREMARIN Vaginal Cream. 

1. Remove cap from tube. 

2. Screw nozzle end of applicator onto tube. 

3. Gently squeeze tube from the bottom to force sufficient cream 
into the barrel to provide the prescribed dose. Use the marked 
stopping points on the applicator to measure the correct dose, as 
prescribed by your healthcare provider. 



• Currently have or have had liver problems 

• Are allergic to PREMARIN Vaginal Cream or any of its ingredients 

• Think you may be pregnant 

Tell your healthcare provider: 

• If you have any unusual vaginal bleeding 

• About all your medical problems 

• About all the medicines you take 

• If you are going to have surgery or will be on bedrest 

• If you are breast-feeding 

\ J 
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This brief summary is based on Premarm Vaginal Cream Prescribing Information 

LAB-0498-3.0, Rev 05/2012 

©2013 Pfizer Inc. All rights reserved. June 2013 



4. Unscrew applicator from tube. 

5. Lie on back with knees drawn up. To deliver medication, gently 
insert applicator deeply into vagina and press plunger downward 
to its original position. 

6. To cleanse: Pull plunger to remove it from barrel. Wash with mild 
soap and warm water. Do not boil or use hot water. 

V / 
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NEED MORE INFORMATION? 

• This information does not replace talking to your healthcare 
provider about your menopausal symptoms and their treatment. 

• Go to www.premarinvaginalcream.com 

• Call 1-888-9-PREMARIN (1-888-977-3627). 



Uninsured? Need help paying for Pfizer medicine? 
Pfizer has programs that can help. 

Call 1-866-706-2400 or 

visit www.PfizerHelpfulAnswers.com. 
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Contest 

Winning recipes right from your own kitchens. 



JOLLY GOOD 

DESSERTS 

Give Santa a little sugar. With a blizzard of prizewinning 
cakes, bars, pies, and even blondies made with bacon, 

these readers always save room for dessert. 




Creme de Menthe 
Squares 



Baker Horizontal in Red/White 

available at major retail stores 



Bring the Merry 



TURN THE PAGE TO ENTER YOUR 
CHEERIEST DISHES TO PASS. 
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Contest Central 




Top Nog 



What inspires creations like 
your favorite drink turned 
dreamy dessert? 

When I recently spoke about 
cooking at a community center, I told 
them: It’s not so much about being 
a good cook as it is about using 
convenient ingredients and making 
something innovative with them. I love 
to find inspiration at restaurants. My 
son’s always embarrassed when I ask 
to take home a copy of the menu, 
but he reaps the benefits! 



Enter Our Merriest Potluck 
Contest and Win $500 

Put your Santa hat on. It’s time to make a list and check it twice for your 
garlicky cheese bread that’s a little bit naughty and your coffee-rubbed 
roast that’s a whole lot of nice. Spill how you sprinkle red-and-white 
candies on your chocolate peppermint cheesecake— and don’t be shy about 
the ganache. Even Christmas hams need their little helpers, so share 
your most caramelized, buttery, salty-sweet veggie sides. If you’ve got 
a sleighful of potluck goodies made with 12 ingredients max, send ’em! 



SUBMIT YOUR MERRIEST POTLUCK RECIPES AT 
TASTEOFHOME.COM/RECIPECONTESTSI 



► Snacks (f^Apps ► Soups Salads > Merry Main Dishes 

► Holiday Casseroles ► Sides to Bring 



Enter today at tasteofhome.conn/recipecontests. No purchase necessary to enter or win. Contest runs 
Oct. 16, 2015, to Jan. 15, 2016. Open to residents of the U.S. and Canada who are age 18 or older. 
Void where prohibited. For entry and other details including official rules, visit tasteofhome.com/ 
recipecontests. Sponsored by RDA Enthusiast Brands, LLC. Winners announced in a future issue. 



Send us a winner. We’ll send you money. 




SHARE HOLIDAY APPETIZER, FALL CELEBRATION AND SLOW COOKER RECIPES. 
ENTER TASTE OF HOME COOKING SCHOOL’S BEST RECIPE SPIN-OFF CONTEST, TOO! 



r 



It’s easy to enter at tasteofhome.com/recipecontests. 
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Eggnog Cream with 
Spiced Pecan Raisin Dunkers 



Sour Cream & Cranberry Bars 

SHELLY BEVINGTON HERMISTON, OR 



ARLENE ERLBACH MORTON GROVE, IL 



Sour cream raisin pie is one of my favorites, so I 
twisted the best parts into a cookie bar with bright 
cranberries, crisp topping and a custard-style filling. 




I have a thing for spiced eggnog and other desserts like 
s'mores, pudding and mousse. So I turned them all 
into one creamy dip with homemade dunkers. 





Salted Pecan Shortbread Squares 

DIANA ASHCRAFT MONMOUTH, OR 

My shortbread squares are the ultimate go-to for 
cookie trays and gift giving. The buttery caramel 
and toasted nuts make it tough to eat just one. 




Rich Rum Cake 



NANCY HEISHMAN LAS VEGAS, NV 

We like a touch of rum for the holidays, and this 
orangey rum cake does the trick. It's decadent 
alone or with big swoops of whipped cream. 





Sour Cream & Cranberry Bars 



PREP: 35 MIN. • BAKE: 35 MIN. + COOLING 
MAKES: 2 DOZEN 



3 large egg yolks 
1V2 cups (12 oz.) sour 
cream 

1 cup sugar 
3 Tbsp. cornstarch 
Vs tsp.salt 

1 cup dried cranberries 
1 tsp. vanilla extract 



CRUST 

1 cup butter, softened 

1 cup sugar 

2 tsp. vanilla extract 
1^ cups all-purpose flour 
1I4 cups quick-cooking 

oats 

1 tsp. salt 
1 tsp. baking soda 
1 cup flaked coconut 



1. Preheat oven to 350°. In top of a double boiler or a metal 
bowl over simmering water, whisk the first five ingredients 
until blended; stir in cranberries. Cook and stir 15-20 minutes 
until mixture is thickened. Remove from heat; stir in vanilla. 

2 . In a large bowl, cream butter and sugar until light and 
fluffy. Beat in vanilla. In another bowl, whisk flour, oats, 
salt and baking soda; gradually beat into creamed mixture. 
Stir in coconut. Reserve half of the dough for topping. 

Press remaining onto bottom of a greased 13x9-in. baking 
dish. Bake 8-10 minutes or until set. 

3 . Spread sour cream mixture over crust; crumble reserved 
dough over top. Bake 25-30 minutes or until filling is set and 
top is golden brown. Cool in pan on a wire rack. Cut into bars. 
PERBAR 260 cal, 13 g fat (8 g sat fat), 53mgchol, 

241 mg sodium, 34 g carb., 1 g fiber, 3 g pro. 
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Rich Rum Cake 



PREP: 35 MIN. • BAKE: 25 MIN. + COOLING • MAKES: 12 SERVINGS 



4 large eggs, separated 
2V2 cups confectioners’ 
sugar 

cup orange juice 
V4 cup butter 
^ cuprum 

1 cup all-purpose flour 
1 tsp. baking powder 



Vi tsp. ground cinnamon 
V4 tsp.salt 

V4 tsp. ground nutmeg 
Vi cup packed brown 
sugar, divided 
1 tsp. vanilla extract 
cup butter, melted 



1. Let egg whites stand at room temperature 30 minutes. 

In a saucepan, combine confectioners’ sugar, juice and Va cup 
butter; cook and stir over medium-low heat until sugar is 
dissolved. Remove from heat; stir in rum. Reserve Va cup. 

2 . Preheat oven to 375°. Grease and flour a 10-in. tube pan. 
Sift together flour, baking powder, cinnamon, salt and nutmeg. 

3 . In a bowl, beat egg whites until soft peaks form. Add Va cup 
brown sugar, 1 Tbsp. at a time, beating after each addition until 
sugar is dissolved. Continue beating until stiff peaks form. 

4 . In a bowl, beat egg yolks until slightly thickened. Gradually 
add Va cup brown sugar and vanilla, beating until thick. Fold 
a fourth of the egg whites into batter. Alternately fold in flour 
mixture and remaining whites. Fold in melted butter. 

5 . Transfer to prepared pan. Bake on lowest oven rack 25-30 
minutes or until top springs back when touched. Immediately 
poke holes in cake with a fork; slowly pour sauce over cake, 
allowing sauce to absorb into cake. Cool in pan on a wire rack. 
Invert onto a serving plate. Serve with reserved sauce. 

PER SERVING 371 cal, 17 g fat (10 g sat fat), 103mgchol, 

233 mg sodium, 44 g carb., trace fiber, 3gpro. 
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Eggnog Cream with 
Spiced Pecan Raisin Dunkers 

PREP: 30 MIN. + CHILLING • BAKE: 10 MIN./BATCH 
MAKES: 16 SERVINGS (% CUP CREAM WITH 3 DUNKERS EACH) 



1 pkg. spice cake mix 
(regular size) 

V2 cup canola oil 

2 large eggs 

1 cup chopped pecans 
cup golden raisins 
EGGNOG CREAM 

1 pkg. (8 oz.) cream 
cheese, softened 



2 jars (7 oz. each) 
marshmallow creme 
1 tsp. rum extract 
Va tsp. ground nutmeg 
Va tsp. ground cinnamon 
1 carton (8 oz.) frozen 
whipped topping, 
thawed 

Additional nutmeg 



1. Preheat oven to 375°. In a large bowl, beat cake mix, 
oil and eggs until well blended. Stir in pecans and raisins. 

2 . Divide dough in half. On baking sheets, roll each portion 
between two sheets of parchment paper into a 12x8-in. 
rectangle. Refrigerate 30 minutes. Meanwhile, in a large bowl, 
beat cream cheese, marshmallow creme, extract, nutmeg and 
cinnamon until smooth; fold in whipped topping. Refrigerate, 
covered, until serving. 

3 . Remove top sheet of parchment paper from dough. Cut 
each dough rectangle in half lengthwise; cut crosswise into 
1-in. strips. Transfer to parchment paper-lined baking sheets. 
(Refrigerate any remaining strips until ready to bake.) Bake 
8-10 minutes or until edges are golden brown. Cool on pans 

4 minutes. Remove to wire racks to cool. 

4 . Sprinkle eggnog cream with nutmeg; serve with dunkers. 
PER SERVING 448 col, 24 gfat (8 g sat. fat), 42 mg chol, 

318 mg sodium, 54 g carb., 2 g fiber, 4 g pro. 
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Salted Pecan Shortbread Squares 

PREP: 25 MIN. • BAKE: 25 MIN. + COOLING • MAKES:4 DOZEN 



1V2 cups all-purpose flour 
1 cup confectioners’ 
sugar 

V 2 cup cornstarch 
1 tsp. sea salt 
1 cup cold unsalted 
butter, cubed 
FILLING 

Va cup unsalted butter 



1V2 cups packed 
brown sugar 
V2 cup dark corn syrup 
V 2 tsp. sea salt 
V2 cup milk chocolate chips 
Va cup heavy cream 
1 tsp. vanilla extract 
4 cups coarsely chopped 
pecans, toasted 




1. Preheat oven to 350°. Line two 13x9-in. baking pans with 
foil, letting ends extend up and over sides of pan. 

2 . Place flour, confectioners’ sugar, cornstarch and salt in 
a food processor; pulse until blended. Add butter; pulse until 
butter is the size of peas. Divide mixture between prepared 
pans; press onto bottom of pans. Bake 10-12 minutes or until 
light brown. Cool on a wire rack. 

3 . For filling, melt butter in a large saucepan. Stir in brown 
sugar, corn syrup and salt; bring to a boil. Reduce heat to 
medium; stir until sugar is completely dissolved, about 

3 minutes. Remove from heat; stir in chocolate chips, cream 
and vanilla until smooth. Stir in pecans. Spread over crusts. 

4 . Bake 12-15 minutes or until filling is bubbly. Cool 
completely in pans on wire racks. Using foil, lift bars out 
of pans. Cut into bars. Store in an airtight container. 

TO TOAST NUTS Bake in a shallow pan in a 350° oven for 
5-10 minutes or until aromatic. 

PER BAR 201 cal, 14 gfat (5 g sat. fat), 20 mg chol, 

70 mg sodium, 18 g carb., 1 g fiber, 1 g pro. 
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Cranberry Clementine Bars 



Cranberry-Kissed Chocolate Silk 



LAURIE LUFKIN ESSEX, MA CARMELL CHILDS PERRON, UT 



I love a good lemon bar, but when the holidays roll 
around and clementines are everywhere, I like to 
make this tart and sweet twist on a classic dessert. 



Tangy berries complement the smooth, rich chocolate 
in this elegant dessert. If you like almonds as much 
as we do, substitute almond extract for the vanilla. 




Holiday Fruit Pie 



Buttery Coconut Bars 



COURTNEY STULTZ COLUMBUS, KS 



Field edi:t>r 



DENISE NYLAND PANAMA CITY, FL 



My mom is an excellent pie maker, so I learned from 
the best. Give this tart pie's crust a little holiday glisten 
by sprinkling it with sugar before baking. 



My coconut bars are an American version of a Filipino 
coconut cake called bibingka. These are a crispier, 
sweeter take on the Christmas tradition I grew up with. 






Cranberry-Kissed Chocolate Silk 



Cranberry Clementine Bars 



PREP: 25 MIN. + CHILLING • MAKES: 6 SERVINGS 



PREP: 25 MIN. • BAKE: 35 MIN. + COOLING • MAKES: 2 DOZEN 



1 cup cranberry juice 
Vs tsp.salt 
4 large eggs, beaten 
1 cup milk chocolate 
chips 

1 cup semisweet 
chocolate chips 
1 tsp. vanilla extract 



1 cup fresh or frozen 
cranberries, thawed 
Vz cup sugar 
cup sweetened 
whipped cream 
3 Tbsp. sliced almonds, 
toasted 



1. Place cranberry juice and salt in a small heavy saucepan; 
bring just to aboil. Remove from heat. In a small bowl, slowly 
whisk hot juice into eggs; return all to pan. Cook over low heat 
2-3 minutes or until mixture thickens and a thermometer 
reads 170° stirring constantly. 

2 . Place warm egg mixture, chocolate chips and vanilla in a 
blender; let stand 2 minutes. Cover and process until smooth. 
Pour into six dessert dishes. Refrigerate at least 4 hours, 
covering when completely cooled. 

3 . Place cranberries in a small food processor; pulse until 
finely chopped. Transfer to a small bowl; toss with sugar. Top 
each serving with cranberries, whipped cream and almonds. 
TO TOAST NUTS Bake in a shallow pan in a 350° oven for 

5-10 minutes, or cook in a skillet over low heat until lightly 
browned, stirring occasionally. 

PER SERVING 473 cal, 27 g fat (15 g sat. fat), 151 mgchol, 

129 mg sodium, 54 g carb., 4 g fiber, 9 g pro. 



1 V 2 cups all-purpose flour 
V 2 cup dried cranberries 
V 4 cup confectioners’ 
sugar 
Vi tsp.salt 

1 cup cold butter, cubed 
FILLING 

5 large eggs 
1/^ cups sugar 
3 Tbsp. cornstarch 



2 Tbsp. butter, melted 
1 to 2 Tbsp. grated 
clementine or 
orange peel 
Vz cup clementine 
or orange juice 
1 tsp. vanilla extract 
Vz tsp.salt 

Confectioners’ sugar 



1. Preheat oven to 350°. Line a 13x9-in. baking pan with foil, 
letting ends extend up and over sides; grease foil. 

2 . Place flour, cranberries, confectioners’ sugar and salt in 
a food processor; pulse until blended. Add butter; pulse until 
butter is the size of peas. Press onto bottom of prepared pan. 
Bake 14-18 minutes or until edges are golden brown. 

3 . In a large bowl, whisk eggs, sugar, cornstarch, melted 
butter, clementine peel, juice, vanilla and salt until blended. 
Pour over warm crust. Bake 18-22 minutes longer or until 
filling is set. Cool completely in pan on a wire rack. 

4 . Dust with confectioners’ sugar. Lifting with foil, 
remove from pan. Cut into bars. Refrigerate leftovers. 

PER BAR 195 cal, 10 gfat (6 g sat. fat), 62 mg chol, 182 mg sodium, 
25 g carb., trace fiber, 2 g pro. 
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Buttery Coconut Bars 



Holiday Fruit Pie 



PREP: 20 MIN. + COOLING • BAKE: 40 MIN. + COOLING 
MAKES: 3 DOZEN 



2 cups all-purpose flour 
1 cup packed brown 

sugar 
Vz tsp.salt 
1 cup butter, melted 
FILLING 

3 large eggs 
1 can (l4oz.) sweetened 

condensed milk 

1. Preheat oven to 350°. Line a 13x9-in. baking pan with 
parchment paper, letting ends extend up and over sides. 

2 . In a large bowl, mix flour, brown sugar and salt; stir in 
1 cup melted butter. Press onto bottom of prepared pan. 

Bake 12-15 minutes or until light brown. Cool 10 minutes 
on a wire rack. 

3 . Reduce oven setting to 325°. 

4 . In a large bowl, whisk the first seven filling ingredients 
until blended; stir in 3 cups coconut. Pour over crust; sprinkle 
with remaining coconut. Bake 25-30 minutes or until light 
golden brown. Cool in pan on a wire rack. Lifting with 
parchment paper, remove from pan. Cut into bars. 

PER BAR 211 cal, 12 gfat (8 g sat. fat), 36 mg chol, 166 mg sodium, 
25 g carb., 1 g fiber, 3 g pro. 



Vz cup all-purpose flour 
V 4 cup packed brown 
sugar 

V 4 cup butter, melted 

3 tsp. vanilla extract 
Vz tsp.salt 

4 cups flaked coconut, 
divided 
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PREP: 45 MIN. • BAKE: 45 MIN. + COOLING • MAKES: 8 SERVINGS 



2 cups fresh or frozen 
cranberries, thawed 
Vz cup water 
cup honey 

1 cup crushed pineapple, 
drained 



V 4 cup cornstarch 
1 tsp. ground cinnamon 
1 medium apple, peeled 
and thinly sliced 
Pastry for double-crust 
pie (9 In.) 




1. Preheat oven to 350°. In a small saucepan, combine 
cranberries, water and honey. Cook, uncovered, over medium 
heat until berries pop, about 15 minutes. Cool slightly. 

2 . In a large bowl, combine pineapple, cornstarch and 
cinnamon; stir in cranberry mixture and apple. On a lightly 
floured surface, roll one half of pastry dough to a Vs-in.-thick 
circle; transfer to a 9-in. pie plate. Trim pastry even with 
outside edge of pie plate. Add filling. 

3 . Roll remaining dough to a Vs-in.-thick circle. Place 
over filling. Trim, seal and flute edge. Cut slits in top. 

4 . Bake 45-55 minutes or until crust is golden brown and 
filling is bubbly. Cover pie loosely with foil during the last 
30 minutes if needed to prevent overbrowning. Remove foil. 
Cool on a wire rack. 

PASTRY FOR DOUBLE-CRUST PIE (9 IN.) Combine 2V2 cups 
all-purpose flour andV 2 tsp. salt; cut in 1 cup cold butter until 
crumbly. Gradually add Vs-Vs cup ice water, tossing with a fork 
until dough holds together when pressed. Divide dough in half. 
Shape each into a disk; wrap in plastic wrap. Refrigerate 1 hour 
or overnight. 

PER SERVING 430 cal, 23 gfat (14 g sat. fat), 60 mg chol, 

311 mg sodium, 53 g carb., 3 g fiber, 5 g pro. 
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Coconut Eggnog Pie 

FAY MORELAND WICHITA FALLS, TX 

This easy recipe became a family favorite by happy 
accident. I was trying to use up extra eggnog and 
coconut from other holiday baking— it turns out 
they are so good together. 




Bacon Chocolate Chip 
Cheesecake Blondies 

KATIE O’KEEFFE DERRY, NH 

If you Ye a sweet and savory fan like me, you'll go wild 
over these. You just can't beat a cookie, brownie and 
cheesecake all mixed up and sprinkled with bacon. 




Roasted Banana & Pecan Cheesecake 



PATRICIA HARMON BADEN, PA 

We keep bananas on hand, but with just two of us in 
the house, they ripen faster than we can eat them. 
That makes them perfect for roasting and baking into 
this extra-creamy cheesecake with a nutty crust. 




Creme de Menthe Squares 

MARILYN BLANKSCHIEN CLINTONVILLE, Wl 

This layered bar hits all the sweet spots: It's airy, 
creamy, crunchy and the perfect mix of cool mint 
and rich chocolate. It has a vintage dessert appeal 
that no one in our family can resist. 




Bacon Chocolate Chip 
Cheesecake Blondies 



PREP: 30 MIN. • BAKE: 45 MIN. + CHILLING 
MAKES: 16 SERVINGS 



8 bacon strips, cooked 
and crumbled 

1 cup butter, softened 
^ cup sugar 

^ cup packed brown 
sugar 

2 large eggs 

1 tsp. vanilla extract 
2V4 cups all-purpose flour 
1 tsp. salt 



1 tsp. baking soda 

2 cups (1 2 oz.) semisweet 
chocolate chips 

CHEESECAKE LAYER 

2 pkg. (8 oz. each) cream 
cheese, softened 

1 cup sugar 

2 large eggs, beaten 
cup 2% milk 

2 tsp. vanilla extract 



1. Preheat oven to 375°. Line a 9-in. square baking pan with 
foil, letting ends extend up and over sides; grease foil. 

2 . Reserve V 4 cup crumbled bacon for top. In a bowl, cream 
butter and sugars until light and fluffy. Beat in eggs and 
vanilla. In another bowl, whisk flour, salt and baking soda; 
gradually beat into creamed mixture. Stir in chocolate chips 
and remaining bacon. Press half of dough onto bottom of pan. 

3 . In a bowl, beat cream cheese and sugar until smooth. Add 
eggs, milk and vanilla; beat on low speed just until blended. 
Pour over dough; drop remaining dough by tablespoonfuls 
over cheesecake layer. Sprinkle with reserved bacon. 

4 . Bake 45-50 minutes or until golden brown. Cool in pan 
on a wire rack. Refrigerate at least 4 hours before cutting. 
Lifting with foil, remove from pan. Cut into bars. 
PERSERVING 534cal, 31 g fat (18 g sat fat), 113mgchol, 

523 mg sodium, 61 g carb., 2 gfiber, 8gpro. 
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Creme de Menthe Squares 

PREP: 30 MIN. + CHILLING • MAKES: 9 SERVINGS 



1V4 cups finely crushed 
Oreo cookies 
(about 14 cookies) 

2 Tbsp. butter, melted 
1 tsp. unflavored gelatin 
cups cold 2% milk, 
divided 

20 large marshmallows 



3 Tbsp. green creme 
de menthe 
3 oz. cream cheese, 
softened 

1 pkg. (3.9 oz.) Instant 
chocolate pudding mix 
1 cup heavy whipping 
cream 



1. In a bowl, mix crushed cookies and melted butter. Reserve 
3 Tbsp. for topping. Press remaining mixture on bottom of 
a greased 8-in. square baking dish. Refrigerate 30 minutes. 

2 . In a large microwave -safe bowl, sprinkle gelatin over 
V 2 cup cold milk; let stand 1 minute. Microwave on high for 
30-40 seconds. Stir until gelatin is completely dissolved. 
Add marshmallows; cook 1-2 minutes longer or until the 
marshmallows are puffed; stir until smooth. Stir in creme 
de menthe. Refrigerate 15-20 minutes or until cold but not 
set, stirring often. 

3 . Meanwhile, in a small bowl, beat cream cheese until 
smooth. In another bowl, whisk pudding mix and remaining 
cold milk. Gradually beat into cream cheese. 

4 . In a large bowl, beat cream until soft peaks form; fold into 
the marshmallow mixture. Spoon half of the mixture over 
prepared crust; refrigerate 10 minutes. Layer with pudding 
mixture and remaining marshmallow mixture; top with 
reserved crumbs. Refrigerate 2 hours or until set. 

PER SERVING 371 cal, 21 gfat (11 g sat. fat), 58 mg chol, 

232 mg sodium, 43 g carb., 1 gfiber, 4 g pro. 
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Coconut Eggnog Pie 



PREP: 10 MIN. • BAKE: 55 MIN. + COOLING 
MAKES: 10 SERVINGS 



2 large eggs 
1% cups packed brown 
sugar 

% cup eggnog 
Vi cup butter, melted 
2 Tbsp. all-purpose flour 
1 tsp. ground cinnamon 



Dash salt 

2V2 cups flaked coconut, 
divided 

1 extra-servings graham 
cracker crust (9 oz.) 

V4 cup chopped walnuts 
or pecans 



1. Preheat oven to 425°. In a large bowl, beat the first seven 
ingredients until blended; stir in 2 cups coconut. Pour into 
crust; sprinkle with walnuts and remaining coconut. Bake 
on a lower oven rack 10 minutes. 

2 . Reduce oven setting to 325°. Cover top loosely with foil. 
Bake 45-50 minutes longer or until filling is set. Cool on a 
wire rack. Refrigerate leftovers. 

TO PREPARE A HOMEMADE GRAHAM CRACKER CRUST 
Mix IV 2 cups graham cracker crumbs and V 4 cup sugar; 
stir in Vs cup melted butter. Press onto bottom and up sides 
of a greased 9-in. pie plate. Refrigerate 30 minutes. 

PER SERVING 485 cal, 27 gfat (15 g sat. fat), 73 mg chol, 

327 mg sodium, 58 g carb., 2 gfiber, 5 g pro. 
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Roasted Banana & Pecan Cheesecake 



PREP: 45 MIN. • BAKE: 45 MIN. • MAKES: 12 SERVINGS 



3 medium ripe bananas, 
unpeeled 

"lYa cups crushed pecan 
shortbread cookies 
3 Tbsp. butter, melted 
FILLING 

2 pkg. (8 oz. each) cream 
cheese, softened 
1 pkg. (8 oz.) reduced-fat 
cream cheese 



V2 cup sugar 

V4 cup plus 2 Tbsp. packed 
brown sugar, divided 

1 tsp. vanilla extract 

2 Tbsp. spiced rum, 
optional 

4 large eggs, beaten 
V2 cup chopped pecans 
V2 tsp. ground cinnamon 
12 pecan halves, toasted 




1 . Preheat oven to 400°. Place unpeeled bananas in an 
8-in. square baking dish. Bake 10-12 minutes or until peels 
are black. Cool to room temperature. Reduce oven to 325°. 

2 . Place a greased 9-in. springform pan on a double thickness 
of foil. Wrap foil securely around pan. Place on a baking sheet. 

3 . Mix crumbs and butter. Press on bottom and 1 in. up sides of 
pan. Bake 8 minutes. Beat together cheeses, sugar, V 4 cup brown 
sugar, vanilla and, if desired, rum. Add eggs; beat until blended. 
Reserve V 2 cup cheese mixture; pour remaining into crust. 

4 . Puree peeled bananas; add to reserved cheese mixture. 

Stir in chopped pecans, cinnamon and remaining sugar. 

Pour over plain mixture. Cut through with a knife to swirl. 

5 . Place springform in a larger baking pan; add 1 in. of hot 
water to larger pan. Bake 45 minutes or until center is set. 
Remove pan from water bath. Cool 10 minutes. Loosen sides 
with a knife. Cool 1 hour; refrigerate. Top with pecan halves. 
PER SERVING 450 caZ., 30 gfat (14 g s at fat), 126 mg chol, 

308 mg sodium, 33 g carb., 2 gfiber, 8 g pro. 
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W “My friends all hate their 
cell phones... I love mine!” 
Here’s why. 



Say good-bye to everything you hate about cell phones. Say hello to jitterbug. 




"I had to get my son to program it,” 

Your Jitterbug set-up process is simple. 
We’ll even pre-program it with your 
favorite numbers. 



"/ tried my sister*5 cell phone,., 

I couldn*t hear it.” Jitterbug is 
designed with an improved speaker. 
There’s an adjustable volume control, 
and Jitterbug is hearing-aid compatible. 



"/ don't need stock quotes, Internet 
sites or games on my phone, I just 
want to talk with my family and 
friends.” Life is complicated enough... 
Jitterbug is simple. 



**What if I don't remember a number?” 

Friendly, helpful Jitterbug operators are 
available 24 hours a day and will even 
greet you by name when you call. 



"Ce// phones have gotten so small, I 
can barely dial mine,” Not Jitterbug, 
it features a larger keypad for easier 
dialing. It even has an oversized display 
so you can actually see it. 



*Td like a cell phone to use in an 
emergency, but I don't want a high 
monthly bill.” Jitterbug has a plan to 
fit your needs... and your budget. 



Available in 
Blue and Red. 



"My cell phone company wants to lock me in on a 
two-year contract!” Not Jitterbug, there’s no contract 
to sign and no penalty if you discontinue your service. 



7'// be paying for minutes /'// 
never use!” Not with Jitterbug, 
unused minutes carry over to the 
next month, there’s no roaming 
fee and no additional charge for 
long distance. 



"My phoneys battery only 
lasts a couple of days.” The 

Jitterbug’s battery lasts for up 
to 25 days on standby. 



Enough talk. Isn’t it time you 
found out more about the cell 
phone that’s changing all the 
rules? Call now. Jitterbug product 
experts are standing by. 



^ Monthly Plan 


$14.99 


$19.99 ^ 


Monthly Minutes 


50 


NOW 400 


Operator Assistance 


24/7 


24/7 


911 Access 


FREE 


FREE 


Long Distance Calls 


No add’l charge 


No add’l charge 


Voice Dial 


FREE 


FREE 


Nationwide Coverage 


YES 


YES 


^ Friendly Return Policy^ 


30 days 


30 days ^ 



More minute plans available. Ask your Jitterbug expert for details. 



Order now and receive a 
FREE Car Charger for your Jitterbug - 
a $25 value. Call now! 




NEW Jitterbugs Cell Phone 

Call toll free today to get your own JitterbugS. 

Please mention promotional code 1 01 606. 

1 - 888 - 773-7260 

www.jitterbugdirect.com 

We proudly accept the following credit cards. 




IMPORTANT CONSUMER INFORMATION: WEVTALK offer valid on 400 minute plan and applies to new GreatCall customers only. Offer valid until plan is changed or cancelled. Jitterbug is owned by 
GreatCall, Inc.Your invoices will come from GreatCall. All rate plans and services require the purchase of a Jitterbug phone and a one-time set up fee of $35. Coverage and service is not available everywhere. 
Other charges and restrictions may apply. Screen images simulated.There are no additional fees to call GreatCall’s U.S. Based Customer Service. However, for calls to an Operator in which a service is completed, 
minutes will be deducted from your monthly balance equal to the length of the call and any call connected by the Operator, plus an additional 5 minutes. Monthly minutes carry over and are available for 60 
days. If you exceed the minute balance on your account, you will be billed at 35;^ for each minute used over the balance. Monthly rate plans do not include government taxes or assessment surcharges. Prices 
and fees subject to change.We will refund the full price of the GreatCall phone and the activation fee (or set-up fee) if it is returned within 30 days of purchase in like-new condition. We will also refund your 
first monthly service charge if you have less than 30 minutes of usage. If you have more than 30 minutes of usage, a per minute charge of 35 cents will be deducted from your refund for each minute over 30 
minutes. You will be charged a $10 restocking fee.The shipping charges are not refundable. Jitterbug and GreatCall are registered trademarks of GreatCall, Inc. Samsung is a registered trademark of Samsung 
Electronics Co., Ltd. ©2015 Samsung Electronics America, LLC. ©2015 GreatCall, Inc. ©2015 firstSTREET for Boomers and Beyond, Inc. 
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The only stevia brand consistently winning international awards for taste and innovation. 

For more delicious holiday recipes visit: www.SweetLeaf.com 

BUY: www.ShopSweetLeaf.com and in your natural foods or grocery store 41 VU 






Close to Home 

L Fill the table with great memories, one dish at a time. J 




i FIND IT! 

Revo I Les N at u rales 
Rectangular Baker $90 

williams-sonoma.com 



Christmas Eve 0 
Lasagna 



Seafood lasagna often appears at this South Carolina 

grandpa’s holiday dinners. Everyone gathers after 
church, and the whole fatnigUst helps in the kitchen. 

RECIPES e STORY BY JOE COLAMONICO NORTH CHARLESTON, SC 
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White Seafood Lasagna 

Our Italian-American family makes 
this lasagna rich with shrimp, crab 
and scallops as part of the traditional 
Feast of the Seven Fishes. 



PREPrI HOUR* BAKE; 40 MIN. +STANDING 
MAKES: 12 SERVINGS 



9 uncooked lasagna noodles 
1 Tbsp. butter 
1 lb. uncooked shrimp 
(31-40 per lb.), peeled 
and deveined 
1 lb. bay scallops 
5 garlic cloves, minced 
14 cup white wine 
1 Tbsp. lemon juice 
1 lb. fresh crabmeat 

CHEESE SAUCE 

14 cup butter 

14 cup all-purpose flour 

3 cups 2% milk 

1 cup (4 oz.) shredded part-skim 
mozzarella cheese 
14 cup grated Parmesan cheese 
14 tsp.salt 
14 tsp. pepper 

Dash ground nutmeg 



RICOTTA MIXTURE 

1 carton (l5 oz.) part-skim 
ricotta cheese 

1 pkg. (10 oz.) frozen chopped 
spinach, thawed and 
squeezed dry 

1 cup (4 oz.) shredded part-skim 
mozzarella cheese 
14 cup grated Parmesan cheese 
14 cup seasoned bread crumbs 
1 large egg, lightly beaten 
TOPPING 

1 cup (4 oz.) shredded part-skim 
mozzarella cheese 
14 cup grated Parmesan cheese 

1. Preheat oven to 350°. Cook 
lasagna noodles according to 
package directions; drain. 

2 . Meanwhile, in a large skillet, 
heat butter over medium heat. 

Add shrimp and scallops in batches; 
cook 2-4 minutes or until shrimp 
turn pink and scallops are firm and 
opaque. Remove from pan. 

3 . Add garlic to same pan; cook 

1 minute. Add wine and lemon juice, 
stirring to loosen browned bits from 
pan. Bring to a boil; cook 1-2 minutes 



or until liquid is reduced by half. Add 
crab; heat through. Remove from 
heat; stir in shrimp and scallops. 

4 . For cheese sauce, melt butter over 
medium heat in a large saucepan. 
Whisk in the flour until smooth; 
gradually whisk in milk. Bring to a 
boil, whisking constantly; cook and 
stir 1-2 minutes or until thickened. 
Remove from heat; stir in remaining 
cheese sauce ingredients. In a bowl, 
combine ricotta mixture ingredients; 
stir in 1 cup cheese sauce. 

5 . Spread V 2 cup cheese sauce into a 
greased 13x9-in. baking dish. Layer 
with three noodles, half of the ricotta 
mixture, half of the seafood mixture 
and 2/3 cup cheese sauce. Repeat 
layers. Top with remaining noodles 
and cheese sauce. Sprinkle with 
remaining mozzarella cheese and 
Parmesan cheese. 

6 . Bake, uncovered, 40-50 minutes 
or until bubbly and the top is golden 
brown. Let lasagna stand 10 minutes 
before serving. 

PER SERVING 448 cal, 19 gfat (11 g sat 
fat), 158mgchol, 957 mg sodium, 

29 g carb., 2 g fiber, 39 g pro. 





Sweet traditions 
are made with love 
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sticky little fingers. A kitchen table covered with flour. The mouthwatering 
aroma of freshly baked cookies. These are the ingredients that transform 
special moments into a lifetime of memories and cherished traditions. 




The Physicians Mutual family has a tradition of helping people enjoy a 
lifetime of protection and security. When you're ready, we'd be honored 
to share our family's tradition with yours. 



800.325.7500 | PhysiciansMutual.com 




Physicians Mutual* 

Insurance for all of us.* 



health life retirement 
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Insalata 

Caprese 



Insalata Caprese 

The tomatoes, mozzarella and basil in 
classic Caprese salad match the colors 
of the Italian flag. I kick mine up with 
olives, oregano and balsamic vinegar. 



START TO F I N I S H : 25 M I N . 
MAKES: 8 SERVINGS 



An Italian Classic 

My Christmas Eve seafood lasagna came from 
my maternal grandmother, Maria DiMarzio, 
who hailed from Bari, Italy. My extended family 
all love it, so it’s often on the table for Sunday dinner 
celebrations, prepared with the super-fresh seafood 
available in my coastal town. And the family always 
shares this dish for the Feast of the Seven Fishes, the 
traditional Italian Christmas Eve dinner. 

Family members gather here after church, changing 
into comfy clothes that they don’t mind cooking in. 
(When a bunch of Italians get together, the food will 
fly.) My two daughters bring their children. Jacob, Joey 
and Sidnie help in the kitchen, just as I “helped” my 
grandma, stirring in ingredients and serving at the table. 



cto 
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2!4 lbs. plum tomatoes (about 10), 
cut into 1 -in. pieces 

1 carton (8 oz.) fresh mozzarella 
cheese pearls 

cup pitted ripe olives 
3 Tbsp. olive oil 

cup thinly sliced fresh basil 

2 tsp. minced fresh oregano 
V 2 tsp. salt 

Vi\ tsp. pepper 

Balsamic vinegar, optional 

In a large bowl, mix the tomatoes, 
mozzarella cheese pearls and olives. 
Drizzle with olive oil; sprinkle with 
basil, oregano, salt and pepper, and 
toss to coat. Let stand 10 minutes 
before serving. If desired, drizzle 
with balsamic vinegar. 
PERSE9MmGl60caUl2gfat(5gsat 
fatX 22mgchol, 257 mg sodium, 

7g curb., 2 g fiber, 6 g pro. ■ 



This special dinner starts early, around 4 o’clock. 
First my Italian dinner rolls: yeast dough spread with 
garlic butter, then rolled and sliced like cinnamon rolls. 
You tear off a piece to dunk in marinara. Then lasagna 
and salad are on. Dessert’s simple: ice cream with fruit 
and chocolate sauce. 

We have a full house and celebrate with as many 
family members as possible— that’s the Italian way! 



The Feast of the Seven Fishes is a big 
annual event for Joe’s family. They 
even make the pasta from scratch. 



WHAT’S ON YOUR 
SUNDAY DINNER TABLE? 



Show off your most-loved Sunday menu and earn $100. 
Share your recipes and story at tasteofhome.com/sunday. 
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Make sweet memories. 

One of the greatest joys of the season is spending time together and sharing 
favorite recipes around the table. Here's a nostalgic treat bursting with color 
and unforgettable goodness to delight your guests - from our family to yours 



Cherry Mash Bars 

This recipe has been a family favorite for years and is in the family cookbook. 
It reminds me of the holidays and adds a festive look to the cookie plate. 

- Ronda Scripter, Physicians Mutual® Employee, Omaha, NE 




Taste Tested by Taste of Home 




2 cups sugar 

1/2 cup plus 2 tablespoons butter, divided 
1 can (5 ounces) evaporated milk 
12 large marshmallows 
Dash salt 



1 package (10 ounces) cherry baking chips 
1 teaspoon vanilla extract 
1 2/3 cups semisweet chocolate chips 
V4 cup creamy peanut butter 
1 cup chopped salted peanuts 



Line a 13x9-in. pan with foil; grease foil. In a large saucepan, combine sugar, I /2 cup butter, milk, 
marshmallows and salt. Bring to a boil; cook and stir 5 minutes. Remove from heat. Stir in 
chips and vanilla extract until smooth. Spread into prepared pan. Let stand until set, about 20 
minutes. In a large microwave-safe bowl, melt chocolate chips and remaining butter; stir until 
smooth. Stir in peanut butter and peanuts. Spread over cherry layer. Let stand until set. Using ^ - 

foil, lift fudge out of pan. Remove foil; cut into 1-in. sguares. Store between layers of waxed ^ ^ 

paper in an airtight container. - 4 ^ 







Want more holiday cookie recipes? 



Visit tasteofhome.com/familytraditions for a sweet selection of family favorites. 




Physicians Mutual* 

rnsurance for all of us.* 



health life retirement 



ARETHE SOUNDS OF 

ff. TEETH GRINDING 

AND SNORING 

DISTURBING YOUR SLEEP? 




ALL YOU WILL HEAR IS ZZZZ 



y/ DENTAL GUARD protects teeth from clenching and 
grinding, without the hassle of boiling water. 

y/ BREATHE AID helps reduce snoring and nasal 
congestion, without skin-pulling adhesive strips. 

y/ VAPOR INHALER delivers sustained-release, soothing menthol Breathe Deep, Sleep Deep™ 
vapors, while breathe aid opens nose to increase airflow. 

"comparing national retail sales 




CVS/p*«nTiBcy TARGET meijet Walmart:!? 



Harris Ta«tar 





A Meat Loaf Story 




I grew up watching 
A Christmas Story on 
Christmas Day after 
we opened presents, 
and now it’s a tradition 
Fve carried on with my family, i love making 
holiday- themed dishes, so I thought it was fitting 
to create a meat loaf recipe in honor of the movie. 

I started with the meat loaf recipe my mother learned 
from her mom, then gave it my own twist based on 
the dinner the Parker family sits down to in the film. 



With our 3-year-old, we’re going through a picky- 
eating stage. Sometimes he reminds me of Ralphie’s 
brother in the movie— there’s no licking the plate, but 
when he really likes a meal he manages to shovel in 
loads of food. 

My son even recites the movie’s famous quote, 
“You’ll shoot your eye out, kid.” He’s starting to ask for 
a Red Ryder BB gun and I respond with that line, since 
he’s only 3. 1 definitely appreciate the meat loaf scene, 
as the mom has to think creatively to get smiles around 
the table and food in her kids’ bellies— not to mention 
eat a little dinner herself. 



A fun-loving Ohio mom gives her family’s three-generation 
recipe a Tinseltown mashed-potato twist inspired by her 
favorite holiday movie. You’ll eat your heart out, kid. 

RECIPES & STORY BY CHRISTINA ADDISON BLANCHESTER, OH 



# FIND THEM! Le Panier Towels $45 for 2 couleurnature.com 
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MOM’S BEST 




MOM’S BEST 



(55 Meat loaf 
is my husband’s 
favorite meal, 
and it’s easy 
to make while 
wrangling 
two children. 

—CHRISTI NA ADDISON 




A Christmas Story 
Meat Loaf 

Tve watched the film /\ Christmas Story 
so many times since I was a kid. Now I 
have a family of my own, so I re-created 
the mom’s meat loaf and mashed 
potatoes to share with them. 



PREP; 15 MIN. • BAKE: 50 MIN. + STANDING 
MAKES: 6 SERVINGS 



2 large eggs, lightly beaten 
cup ketchup 

1 medium onion, finely chopped 
1 small green or sweet red pepper, 
finely chopped 

cup crushed saltines (about 12) 

1 tsp. pepper 
tsp. salt 

l!4 lbs. ground beef 
4 cups hot mashed potatoes 
1 Tbsp. minced fresh parsley 

1. Preheat oven to 375°. Place a rack 
in a 15xl0xl-in. baking pan; place 

a 12x8-in. piece of foil in center of 
rack. In a large bowl, combine the 
eggs, ketchup, onion, green pepper, 
crushed saltines, pepper and salt. 
Add beef; mix lightly but thoroughly. 
Place overtoil rectangle and shape 
into a 9x6-in. loaf. Bake 50-60 
minutes or until a thermometer 
reads 160°. Let stand 10 minutes 
before slicing. 

2 . Transfer meat loafto a serving 
plate, discarding foil. Pipe or spread 
1 cup mashed potatoes over meat 
loaf. Sprinkle with parsley. Serve 
with remaining mashed potatoes. 
PER SERVING 4S6 cal, 20 gfat (7 g sat 
fat), 132 mg chol, 1105 mg sodium, 

37 gcarb., 3 g fiber, 26 g pro. 




Easy Cheesy Biseuits 

I’m a bigfan of homemade biscuits 
but not the rollingand cuttingthat 
goes with them. The drop biscuit 
method solves everything. These are 
crunchy on the outside, cheesy and 
tender on the inside. 



START TO FINISH: 30 MIN. 
MAKES: 1 DOZEN 



3 cups all-purpose flour 
3 tsp. baking powder 
1 Tbsp. sugar 
1 tsp. salt 

^ tsp. cream of tartar 
V 2 cup cold butter 
1 cup (4 oz.) shredded 
sharp Cheddar cheese 
1 garlic clove, minced 
% to tsp. crushed 
red pepper flakes 
1V4 cups 2% milk 

1. Preheat oven to 450°. In a large 
bowl, whisk flour, baking powder, 
sugar, salt and cream of tartar. Cut 
in butter until mixture resembles 
coarse crumbs. Stir in cheese, garlic 
and pepper flakes. Add milk; stir 
just until moistened. 

2 . Drop dough by heaping L4 cupfuls 
2 in. apart onto a greased baking 
sheet. Bake 18-20 minutes or until 
golden brown. Serve warm. 

PER BISCUIT 257 ca/., 12 gfat (7 g sat 
fat), 32 mg chol, 429 mg sodium, 

26 g curb., 1 g fiber, 7 g pro. 



SLOW COOKER 



Orange Spice Carrots 

These carrots with cinnamon and 
orange won over my picky-eater son. 



PREP; 10 MIN. • COOK;4 HOURS 
MAKES; 6 SERVINGS 



2 lbs. medium carrots or baby 
carrots, cut into 1-in. pieces 
V2 cup packed brown sugar 
V2 cup orange juice 
2 Tbsp. butter 

tsp. ground cinnamon 
V2 tsp. salt 

% tsp. ground nutmeg 
4 tsp. cornstarch 
!4 cup cold water 

1 . Ina3-qt. slow cooker, combine 
the first seven ingredients. Cook, 
covered, on low 4-5 hours or until 
carrots are tender. 

2 . In a small bowl, mix cornstarch 
and water until smooth; gradually 
stir into carrot mixture until sauce 
is thickened. 

PER SERVING i57ca/., 4 g fat (3 g sat 
fat), 10 mg chol, 339 mg sodium, 

38 g curb., 4 g fiber, 2 g pro. ■ 

Biscuit Buddy 

Warm rolls, buns 
and biscuits call for 
a pat or scoop of 
homemade butter. 
Find recipes at 



tasteofhome.com/ 

^utter^^^^^H 
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The Hottest Concept 

HAIR REMOVAL 

Treat yourself. 







no!no!® is more affordable than 
professional waxing or laser treatments. 
It’s not a razor. It’s not a laser. It’s the 

#1 Hair Removal System in the 
World using patented pulsed Thermicon™ 
technology that treats and removes hair for 
weeks of long-lasting results.* 



PAIN-FREE & SAFE TO USE 
ON FACIAL & BODY HAIR 



Limited-Time Offer 

3 FREE Gifts! 



Yours 
to keep 
just for 
trying 
nolno! 



I noino! Travel Case 
I NEOVA® Intensive Lip Repair 
I NEOVA Copper Moisture Mask 



RISK-FREE 60-DAY 

TRIPLE GUARANTEE 



IF YOU DON’T LOVE YOUR 
noino!, WE WILL 

^Refund the Purchase Price. 
^Refund the S&H. 

Q Pay the Return Postage^ 



S“" "SaClMS THtUIEW 

On 



V' 



bz 



TODAY 



1 . 800 . 758.6127 

OR VISIT www.nonoPro244.com 

Ask how to get FREE SHIPPING! 



*With continued use. Results may vary. 





HOMEMADE HEROES 



w 



Serving at Sea 

Of all the dishes this Oregon chef whips up 

for his shipmates, a treasured family recipe 

is the one they — and he — love best. 




When Petty Offieer 1st Class Matt Shaw 
left his restaurant-ehef eareer for a post 
in the United States Coast Guard, he soon 
learned that his cooking talent offered so much 
more than just a good meal. “Food service in the 
military means cooking to boost morale and ease 
the strain of being far from home,” says Matt, 
who’s stationed on the USCGC Steadfast, a law- 
enforcement vessel out of Warrenton, Oregon. 

“I serve the crew like family, creating nutritious meals and a comfortable 
atmosphere, trying to make a difference in their day.” 

He makes that family atmosphere even more special during the 
holidays by sharing one of his favorite traditions: a twist on his mom’s 
toffee brownie bars, which have been a classic on every Christmas 
cookie tray since his childhood. The first time Matt served his brownies 
to his shipmates, they raved. So now the treats have become a staple 
on the crew’s menu, making it feel like Christmas year-round and 
helping the ship to feel just a little bit more like home. 




Pistachio Brownie 
Toffee Bars 

These coveted brownie bars are homey 
and chocolaty awesome. They’ve been 
a sought-after staple on our family’s 
Christmas cookie trays foryears. 
—MATT SHAW WARRENTON, OR 



PREP; 20 MIN. • BAKE: 30 MIN. + COOLING 
MAKES: 3 DOZEN 



^ cup butter, softened 
cup packed brown sugar 
1 large egg yolk 
^ tsp. vanilla extract 
1 V 2 cups all-purpose flour 
FILLING 

1 pkg. fudge brownie mix 
(I3x9-in.pan size) 

Vz cup water 
!4 cup canola oil 
1 large egg 
TOPPING 

1 pkg. ( 11 V 2 oz.) milk chocolate 
chips, melted 

^ cup finely chopped salted 
roasted pistachios 

1. Preheat oven to 350°. In a large 
bowl, cream butter and brown sugar 
until light and fluffy. Beat in egg yolk 
and vanilla; gradually add flour 

to creamed mixture, mixing well. 

2. Press dough onto bottom of 

a greased 15xl0xl-in. baking pan. 
Bake 12-14 minutes or until golden 
brown. Meanwhile, in a large bowl, 
combine brownie mix, water, canola 
oil and egg until blended. 

3. Spread brownie batter over hot 
crust. Bake 14-16 minutes longer or 
until center is set. Cool completely 
in pan on a wire rack. 

4* Spread melted chocolate over 
bars; sprinkle with pistachios. 

Let stand until set. Cut into bars. 
PER BAR 219 cal, 12 gfat (5 g sat fat), 
23 mg chol, 112 mg sodium, 27 g carb., 
1 g fiber, 3 g pro. m 



WHO’S YOUR 
HOMEMADE HERO? 



Send your hero’s story 
and signature recipe to 
editors@tasteofhome.com. 
Please include “Homemade 
Hero” in the subject line. 





Snoring? Now there's even 
an adjustment for that: 




lets you elevate the top half of 



Partner Snore™ technology 



Sleep Number® beds are now available with 
optional SleeplQ® technology 



Thanks to our exclusive Partner Snore™ technology, the Sleep Number® 
mattress and FlexFit™ adjustable base bring couples together again. 



Whether you prefer supreme softness or conforming 
comfort, SLEEP NUMBER® beds feature DualAir™ 
technology, allowing you to adjust each side to your 
ideal firmness and support — your SLEEP NUMBER® 
setting. With a ElexEit™ adjustable base, you can read, 
watch TV, and surf the web. There's even a Partner 
Snore™ feature that lets you sleep peacefully together.* 



And now, when you add optional SleeplQ® 
technology, you can know your best sleep and prove it. 
Using sensors inside the mattress, SleeplQ® technology 
tracks your sleep and provides you with information that 
empowers youto achieve yourbestpossiblesleep, night 
after night. There's nothing to wear, nothing to turn on. 
All you have to do is sleep. 



sleep number. 

know better sleep' 



Call or Click for Your Free Catalog 

1.800.831.1211 (ext. 77628) • sleepnumberinfo.com 



FlexTop® King c4 mattress shown on a FlexFit™ 3 adjustable base. Upholstered furniture sold separately. *Maytemporarily relieve common mild snoring in otherwise healthy adults. 

Available with Split King and FlexTop® King mattresses on FlexFit™ 2 and 3 adjustable bases. SLEEP NUMBER, SELECT COMFORT, SLEEPIQandthe Double Arrow Design are registered trademarks 

of Select Comfort Corporation. ©2015 Select Comfort Corporation 








FIELD EDITORS 





Pigsina 

Blanket 



Go ahead and watch these pigs fly — off the 
table, that is. Three Field Editors reveal their 
own take on the coziest of cocktail apps. 



INGREDIENTS 



[ 0 ] 

Grandmother’s 
Toad in a Hole 

I have fond 
memories of my 
IgS grandmother’s 

Yorkshire pudding 

sausages. Now 

I make this puffy dish for my kids, 
who have nicknamed it “The Boat.” 

—SUSAN KIEBOAM 

STREETSBORO,OH IrpgBiBW 



PREP; 10 MIN. + STANDING • BAKE; 25 MIN. 
MAKES; 6 SERVINGS 



3 large eggs 
1 cup 2% milk 
tsp.salt 



1. Preheat oven to 400°. In a small 
bowl, whisk eggs, milk and salt. 
Whisk flour into egg mixture until 
blended. Let stand 30 minutes. 
Meanwhile, cook sausage according 
to package directions; cut each 
sausage into three pieces. 

2. Place oil in a 12-in. nonstick 
ovenproof skillet. Place in oven 
3-4 minutes or until hot. Stir batter 
and pour into prepared skillet; top 
with sausage. Bake 20-25 minutes 
or until golden brown and puffed. 
Remove from skillet; cut into wedges 
PER SERVI NG 336 cal, 22 gfat (6 g sat 
fat), 126mgchol, 783 mg sodium, 

20 g carb., 1 g fiber, 14 g pro. 






O 



'P 



Mth souT 



cup all-purpose flour 
pkg. (12 oz.) uncooked maple 
breakfast sausage links 
Tbsp. olive oil 
Butter and maple syrup, 
optional 











IMGREDfENTS 



Ring of Piggies 

This charming plate 
of piggies looks like 
a holiday wreath 
when I drape fresh 
rosemary in the 
center. It’s a cute 
display for merry get-togethers. 
—JULIE PETERSON CROFTON, MD 

U|yfc7in=3 

PREP; 20 MIN. • BAKE: 20 MIN. 

MAKES: 42 APPETIZERS 



2 tubes (8 oz. each) refrigerated 
crescent rolls 

42 miniature smoked sausages 
Fresh rosemary sprigs, optional 

1. Preheat oven to 350°. Unroll 
crescent dough and separate each 
tube into eight triangles; cut 14 of the 
16 triangles lengthwise into three 
triangles each. Place one 
sausage on the wide end 
of each triangle; 
roll up tightly. 
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2. Arrange 24 appetizers, point side 
down, in a 10 -in. circle on a parchment 
paper-lined baking sheet. Place 
remaining appetizers in the center 

of the ring to form a 7-in. circle. Bake 
16-18 minutes or until golden brown. 

3. Shape remaining dough into a 
bow; place on another parchment 
paper-lined baking sheet. Bake for 
10-12 minutes. Cool ring 5 minutes 
before removing to a serving platter 
placing bow on bottom. Garnish 
wreath with rosemary, if desired. 

PER APPETIZER 72 ca/., 5gfat 

(2 g sat fat), 6mgchol, 

181 mg sodium, 

Sgcarb., 0 fiber, 

2gpro. m 



Dunk 



into 



brown mustard 



PREP; 25 MIN. • COOK: 5 MIN./BATCH 
MAKES; 8 SERVINGS 






8 hot dogs 

1 can (16 oz.) refried beans 
8 flour tortillas (10 in.) 

1 can (4 oz.) chopped green chilies 

1 can (2% oz.) sliced ripe olives, 
drained 

2 cups (8 oz.) shredded Monterey 
Jack cheese 

Oil for frying 
Sour cream and salsa 



1. Heat hot dogs according to package 
directions. Spread beans over center 
of each tortilla; layer with chilies, 
olives and cheese. Place hot dog down 
center of tortilla. Fold bottom and 
sides of tortilla over filling and roll up; 
secure with a toothpick. 

2. In a deep skillet or electric skillet, 
heat 1 in. of oil to 375°. Fry in batches, 
seam side down, 2-3 minutes on each 
side or until golden brown. Drain on 
paper towels; discard toothpicks. 

PER SERVING 726 cat, 50 gfat (14 g sat 
fat), SOmgchoL, 1,494 mg sodium, 

48 g curb., 5 g fiber, 21 g pro. 



«FINDTHEM! 

Chevron Tray in Multi Flax (fop) $60 for 2 
teroforma.com; Fiesta Cake Plate (right) $50 

fiestafactorydirect.com 



'Pigs in a Poncho 

For pigs in a blanket 
Mexican style, we add 
refried beans and 
green chilies. Spice 
it up even more with 
sliced jalapenos. 

— JENNIFER STOWELLSMITHVILLE, MO 






DO YOUR 

HANDS 

— look like — 

THIS? 




TRY 




GUARANTEED 




FOR EXTREMELY DRY, 

CRACKED HANDS 



(Q> ra:ar^yM ?i- 

100% Money Back Guarantee. Visit 
OKeeffesCompany.com for more information! 

Representative photos: Before and after hand images from one week usage 
period. Cream was applied before bed and three times daily. Results may vary. 



Meet your big, happy 
Field Editor family. 

Find these editors’ 
recipes in this issue! 



ALABAMA 
Karen King Bessemer 
Deborah Pennington Decatur 
Denise Beadle Dothan 
Charlotte McDaniel Jacksonville 
Lisa Allen Joppa 
Jan Harrell Robertsdale 

ALASKA 

Cindi DeClue Anchorage 

Cari Molinaro Wasilla 

ARIZONA 
Cathy Orban Chandler 
Cori Cooper Flagstaff 
Paul Williams Fort Mohave 
Lee Mason Gilbert 
Brittany Allyn Mesa 
Kellie Cook Mesa 
Karen Keefe Phoenix 
Sherri Jerzyk Tucson 
Linda Lambert Wittmann 

ARKANSAS 

Jeannie Mullen Farmington 

CALIFORNIA 
Melissa Tenhet Bakersfield 
Helen Nelander Boulder Creek 
Dustin Anderson Camarillo 
Marina Castle Canyon Country 
Aparna Joshi Cupertino 
Kallee Krong-McCreery 
Escondido 

Jenn Tidwell Fair Oaks 
Emily Stanton Los Osos 
Hannah Williams Malibu 
Stephanie Lockwood Santa Clara 
Terri Adams Santa Cruz 
Lauren Brien-Wooster 
South Lake Tahoe 
Tiffany Mitchell Susanville 
Lynne German Woodland Flills 

COLORADO 
Ann Bush Colorado City 
Margaret Brott Colorado Springs 
Janie Ganyard Colorado Springs 
Rachel Garcia Colorado Springs 
Crystal Jo Bruns Iliff 
Rebecca Wilson Longmont 
Crystal Schlueter Northglenn 

CONNECTICUT 
Lynn Faria Meriden 
Ruth Hartunian-Alumbaugh 

Willimantic 

Nancy Bailey Willington 

DELAWARE 

Patricia Fish Georgetown 

FLORIDA 

Abbey Boyle Apollo Beach 

Karis Kuckleburg Aventura 
Gail Borczyk Boca Raton 
Dina Felicetti Casselberry 
Vicki Baggett Century 
Anita Mussatto Clearwater 
Ellen Folkman Crystal Beach 
Jennifer Fehr Dunedin 
Kathleen Criddle Lake Worth 
Heather Chambers Largo 
Nancy Murphy Mount Dora 
Cyndy Gerken Naples 
Diane Hixon Niceville 
Pat Hockett Ocala 
Lyndsay Burginger Oviedo 
Jane Whittaker Pensacola 
Kerry Dingwall Ponte Vedra 
Judy Batson Tampa 
Diane Higgins Tampa 
Norlene Trice Week! Wachee 
Shawn Barto Winter Garden 

GEORGIA 

Heidi Jobe Carrollton 

Jacqueline Graves Cumming 
Ashley Armstrong Kingsland 
Lily Julow LawrencevifTe 

HAWAII 

Sandra Brown Lahalna 

IDAHO 

Glenna Tooman Boise 
Trisha Kruse Eagl# 

Mandy Bird Ffolbrook 
Renda Smith Idaho Falls 
Cindy Worth Lapwal 
Debbie Anderson 
Lava Hot Springs 
Jennifer Patterson Shoshone 

ILLINOIS 
Lynn Baugh Beecher 
Sheryl Dietz De Soto 
Linda Vogel Elgin 
Dixie Terry Goreville 
Megan Ruvalcaba Homer Glen 
Kathy Hawkins Ingleside 
Debbie Staley Mount Vernon 
Erin Raatjes New Lenox 
Sandra Calixto Plano 
Renee Page Rochelle 
Michele Tungett Rochester 
Chris Majchrzak Sheridan 
Brigette Schroeder Yorkville 

INDIANA 

Kathy Allen Bloomington 

Shawn Robey Evansville 
Dolores Lueken Ferdinand 
Kizmet Byrd Fort Wayne 
Krista Marshall Fort Wayne 



Edna Hoffman Hebron 
Cindy McBeth Loogootee 
Dianna Smith Loogootee 
Harriet Stichter Milford 
Karen Stromske Moores Hill 
Rena McCalment Sharpsville 
Melissa Haines Valparaiso 
Jill Thomas Washington 

IOWA 

Angie Brand Bettendorf 
Carol Kaiser Cedar Rapids 
Anna Miller Churdan 
Lonnie Hartstack Clarinda 
Emily Russell Des Moines 
Jolayne Witt Hawarden 
Beci^ Ruff McGregor 
Lyn Griffioen Swisher 
Stephanie Gates Waterloo 
Ally Billhorn Wilton 

KANS AS 

iCourtney Stultz Columbus 
Gina Dolieslager Conway Springs 
Allison Ochoa Hays 
Kathy Chips Neodesha 
Erin Wright Wallace 

KENTUCKY 
Dana Moore Alvaton 
Tammy Baker Bowling Green 
Julie Sterchi CampbeTlsville 

Mary Bostow Salvisa 
Leslie Tyler Whitesburg 

LOUISIANA 
Laura Herbage Metairie 
Amanda West Sibley 
Chrissy Soileau Sunset 

MAINE 

Moira McGarry Parkman 

MARYLAND 
Sarah Haengel Bowie 
Julie Peterson Crofton 
Judith Mayes Essex 
Lorri Stout Gaithersburg 
Rosemary Pryor Pasadena 
Heidi Pepin Sykesville 

MASSACHUSETTS 
Zhe Zhang Cambridge 
Charlotte Baillargeon Hinsdale 
Ann Sheehy Lawrence 
Maria Regakis Saugus 
Sue Bagge West Bridgewater 

MICHIGAN 

Wendy Ball Battle Creek 

Jeffrey Hawkins Belmont 
Jennifer Gilbert Brighton 
Teri Rasey Cadillac 
Brenda Smith Curran 
Ami Binder Hemlock 
DiAnn Mallehan Kentwood 
Michelle Collins Lake Orion 
Lorraine Hickman Lansing 
Gregory Zotos Livonia 
Amy Gattuso Madison Heights 
Catherine Blatnik Okemos 
Renata White Sault Ste. Marie 
Barbara McManus-Worm 
Traverse City 
Tahnia Fox Trenton 
Sue Falk Warren 

MINNESOTA 
Pamela Gorsegner Blaine 
Summer D’Ermson Duluth 
Pauli Rich Duluth 
Tami Escher Dumont 
Andrea Schaak Jordan 
Joyce Moynihan Lakeville 
Julie Herrera-Lemler Rochester 
LaVonne Hegland St. Michael 
Valerie Benton Sauk Centre 
Jessica Tessmer Virginia 

MISSISSIPPI 
Lisa Bynum Brandon 
Laurie Sledge Brandon 
Staci Clemmer-Marks Falkner 
Nancy Jernigan Laurel 
JoAnna Cash Mitchell 
Ocean Springs 

MISSOURI 
Debbie Johnson Centertown 
Kandy Amerson Independence 
Linda Stewart Lowry City 
Sue Evans St. Louis 
Jennifer Stowell Smithvllle 

MONTANA 
Linda Deaver Billings 
Amy Adams Helena 
Amanda Monroe Manhattan 

NERRASKA 
Debra Waggoner Grand Island 
Tami Kuehl Loup City 
Dee Falk Stromsburg 

NEVADA 
Denise Youles Fallon 
Cheryl Paychl Henderson 
Billie Pock Spring Creek 

NEW HAMPSHIRE 
Jolene Martinelli Derry 
Anne Ormond Dover 
Kim Forni Laconia 
Pattie Prescott Manchester 
Sarah Vasques Milford 



Margaret Drye Plainfield 
Linda Harrington Windham 

NEW JERSEY 
Nancy Zimmerman 
Cape May Court House 
Kim Spaccarotella Clark 
Debiana Casterline 
Egg Harbor Township 
Kelly Williams Forked River 
Patricia Swart Galloway 
Sally Treonze Hillsborough 
Janie Zirbser Mullica Hill 
Susan Smith Ocean View 
Stephanie Hanisak Port Murray 
Marie Forte Raritan 



NEW MEXICO 
Charlotte Jaramillo Albuquerque 
Rd Stendel-Freels Albuquerque 
Elizabeth Wynne Aztec 
Molly Seidel Edgewood 



NEW YORK 

Judy Doepel Ballston Lake 

Teresa Heaney Belfast 
Rose Rodwell Bergen 
Cheryl Wittman Bergen 
Michelle Jenkins Binghamton 
Sue McCormick Buffalo 
Kami Button Cheektowaga 
Anne Merrill Croghan 
Angela Mathews Fayetteville 
Sue Stetzel Gainesville 
Kimberly Leipham Horseheads 
Holly Balzer-Harz Malone 
Linda Wargo Massapequa 
Luanne Asta New York 
Kimberly Ludvick Newburgh 
Rita Sumers Niagara Falls 
Patricia Townsend Oneonta 
Jennifer Dempsey Orchard Park 
Kelly Zdrowak Orchard Park 
Kristine Chayes Smithtown 
Melissa Obernesser Utica 
Susan Seymour Valatie 
Suellen Pineda Victor 
Andrea Rivera Westbury 



NORTH CAROLINA 
Tracy Weinmann Asheville 
Dave Reed Charlotte 
Arlene Lenhart Denver 
Bonnie Blanton Forest City 
Stacey White Fuquay-Varina 
Cheryl Perry Hertford 
Amy Hinzmann Hope Mills 
Ava Icenhour Taylorsville 



NORTH DAKOTA 

Amy Lents Grand Forks 

Diane Randle Maddock 



OHIO 

Christina Addison Blanchester 
Shannon Arthur 

Canal Winchester 

Gina Fensler Cincinnati 
Jaclyn Scanlan Dayton 
Kim Wallace Dennison 
Jackie Vetter East Liverpool 
Angela Robinson Findlay 
Carole Sue Finney Harrisville 
Diane Shipley Mentor 
Beclw Carver North Royalton 
Carol Bowles Oxford 
Susan Kieboam Streetsboro 
Jenny Leighty West Salem 



Kimberly Powell Knoxville 
Kallee Twiner Maryville 
Teresa Shupe Mountain City 
Jennifer Coins Nashville 
Sharon Manus Smyrna 
Sherry Bankston Sparta 
Michelle Brownlee Spring Hill 
Andrea Bolden Unionville 

TEXAS 

Amber Massey Argyle 
Michelle Owens Camp Wood 
Leilani Smith Clyde 
Angela Lively Conroe 
Adriana Torres El Paso 
Lisa Varner El Paso 
Pat Stevens Granbury 
Marietta Slater Justin 
Debbie Mireles Laredo 
Kristin Stone Little Elm 
Patti Darwin Lubbock 
Jan Marler Murchison 
Joan Hallford North Richland Hills 
Melinda Rogers Orange 
Mary Anne McWhirter Pearland 
Tina Butler Royse City 
Debbie Roppolo San Marcos 
Vickie Friclay Martin Scroggins 
Laura Heinz Victoria 

UTAH 

Lisa Clawson Avon 
Lesli Dustin Nibley 
Arlene Butler Ogden 
Elisabeth Larsen Pleasant Grove 
Rebecca Baird Salt Lake City 
Gaylene Anderson Sandy 
Holly Lofthouse Washington 
Stacey Christensen 
West Valley City 

VERMONT 

Nancy Mock Colchester 

VIRGINIA 

Laura Davis Chincoteague Island 

Sandy Oscar Sprouse 

Craigsville 

Rachel Lewis Danville 
Alexandra Barnett Forest 
Dina Crowell Fredericksburg 
Cathy^ Lee Hamilton 
Debbie Payne Lambsburg 
Debra Torres Lynchburg 
Angela Leinenbach 
Mechanicsville 
Rachel Strong Moseley 
Jackie Termont Ruther Glen 
Rebecca Yankovich Springfield 
Kelly Shoemaker Stafford 
Nichole Seoane Warrenton 

WASHINGTON 
Jessica Eastman Bremerton 
Elizabeth Bramkamp Gig Harbor 
Ann Marie Eberhart Gig Harbor 
Kristin Van Dyken Kennewick 
Terri Brown Kent 
Carol Richardson Marty 
Lynwood 

Heidi Friese Raymond 
Nicole Darty Redmond 
Julie Butler Tacoma 

WEST VIRGINIA 
Lori Lee Daniels Beverly 
Lorri Burns Keyset 
Susan Maslowski Milton 



OKLAHOMA 
Jenn Easterby Bartlesville 
Stacey Feather Jay 
Nancy Johnson Laverne 
Shawna Welsh-Garrison 
Owasso 

Janet Turner Shawnee 

OREGON 
Dala Johnson Lebanon 
Mary Anne Thygesen Portland 
Darlene Brenden Salem 
Arisa Cupp Warren 

PENNSYLVANIA 
Sharon Allen Allentown 
Rita Reifenstein Evans City 
Michael Vyskocil Glen Rock 
Kailey Thompson Harveys Lake 
Danielle Ulam Hookstown 
Dawn Lowenstein 
Huntingdon Valley 
Teena Petrus Johnstown 
Tina Repak Mirilovich 
Johnstown 

Brianna Breish Lansdale 
Sharon Liska Leechburg 
Jenn Porsche Leola 
Christina Hitchcock 
Madison Township 
Joyce Guth Mohnton 
Cindy Reams Philipsburg 
Jennifer Snyder Pittsburgh 
Cherie Sechrist Red Lion 
Romaine Wetzel Ronks 
Debbi Barate Seward 
Nancy Foust Stoneboro 
Kristin Rosenberg Warminster 
Patricia Crouse Warren 
Angelia Sukala Williamsburg 

RHODE ISLAND 
Renee Murby Johnston 
Lisa Ghenne West Warwick 

SOUTH CAROLINA 
Karen Moton Columbia 
Ronda Eagle Goose Creek 
Phil Hughes Lexington 
Jennifer Blanchard Orangeburg 

SOUTH DAKOTA 
Joan Antonen Arlington 
Sue Gies Custer 
Karen Stucky Freeman 
Nina Vilhauer Mina 

TENNESSEE 
Margaret McNeil Germantown 
Kim Higginbotham Knoxville 



WISCONSIN 
Patty Bira Algoma 
Sue Gronholz Beaver Dam 
Heather Karow Beaver Dam 
Lori Dotson Beloit 
Bonnie Hawkins Elkhorn 
Jean Ecos Hartland 
Linda Schend Kenosha 
Lynn Ireland Lebanon 
Diane Aho Milwaukee 
Danielle Grochowski Milwaukee 
Chrissy Hanson Oconomowoc 
Ardyce Piehl Poynette 
Sue Klemm Rhinelander 
Karen Vande Slunt Watertown 
Darlis Wilfer West Bend 

WYOMING 
Tracy Locken Gillette 
Lori Coulthard Laramie 
Rachelle Stratton Rock Springs 

ALRERTA 

Redawna Kalynchuk Barrhead 
Shannon Dobos Calgary 
Blythe Lowe Calgary 
Lori Stefanishion Drumheller 

RRITISH COLUMRIA 
Merle Dyck Elkford 
Tyne Driemel Keremeos 
Kelly Kirby Victoria 

MANITORA 
Joan Airey Rivers 
Linda Grienke Winnipeg 

NEWRRUNSWICK 
Marilu Hynes Fredericton 
Shannon Leger 

Waterville-Sunbury 

NOVA SCOTIA 
Stacey Brenton Brookfield 
Colleen Doucette Truro 

ONTARIO 
J. Fleming Almonte 
Janet Tigchelaar Ancaster 
Wendy Masters East Garafraxa 
Maureen Reynolds 
St. Catharines 

Raymonde Bourgeois Swastika 
Pat Roberts Thornton 

PRINCE EDWARD 
ISLAND 

Melanie MacFarlane Bedeque 
Shannon Daszko 

Charlottetown 



free 30 -DAY PREVIEW! 






Simplify Meal Prep with our 

All-New, 
Large-Print 
Cookbook Set! 




^ vmilllU ih#iv«W 

Cooker Cheesecake 

Slow-cooked cheesecake? Yes! This 
dessert is silky smooth, rich and deli 

—KRISTA LANPHIER MILWAUKEE. Wl 



PREP: 40 MIN. • COOK: 2 HOURS + 
MAKES: 6 SERVINGS 



cup graham cracker crumb 

1 tablespoon sugar plus Vs cuj 
divided 

Va teaspoon ground cinnamon 
2 V 2 tablespoons butter, melted 

2 packages (8 ounces each) cr 
cheese, softened 

/ I 
print si^' 




Discover our newly designed Taste of Home 
EZ-Read™ 2-volume set featuring: 

• 200+ casserole slow cooker meals 

• Large-print recipes for easier reading 

• Full-page color photo of every dish 

• Convenient layout for quick reference 

• Easy-to-follow instructions &t\ps 





See FREE PREVIEW details at 

EZReadCollection.com/OfFer 







ELIMINATE ODORS WITH 

ORECK PURE AIR WAX MELTS 

• Works on tough odors: Pet, Kitchen, 

Bathroom and More 

• FREE Ceramic Wax Warmer with the 

purchase of 1 8 Oreck Pure Air 
Melts (some scent) for only $1 6,95 

• 1 00% natural soy and vegetable wax 

• Makes the perfect gift 

• Choose from 1 2 long lasting scents 

• Call for 0 Free catalog 

DAVID ORECK CANDLE COMPANY 
1.800464.1450 DEPT. 602 
WWW.PUREAIRCANDLES.COM 



EZ-CFC-VH 




RECIPE INDEX 



RECIPE INDEX 



EATSMi 



onisiD [@] 



INGREDIENTS 



Lower in 
calories, fat 
and sodium 



Make now, 5 ingredients max, 
eat later plus staples like salt, 
pepper and oil 



♦ 



f^iaE» 

Done in 
30 minutes 
or less 



SLOW COOKER 



Set it and forget it 



APPETIZERS & SNACKS 

0* Belarus Pickled Carrots 45 
A Broccoli-Cheddar Tassies 45 

■ A Cheese Crispies 48 

A Billed Mushroom Turnovers 45 

■ Ring of Piggies 85 
Sausage Brunch Braid 9 

* Slow Cooker Crab 

& Green Onion Dip 46 

BEVERAGES 

■ Blackberry Brandy Slush 59 

■ • Slow Cooker Christmas Punch 17 

BREADS 

Cherry-Almond Coffee Cake 42 
Dove Dinner Rolls 53 

♦ Easy Cheesy Biscuits 80 




BREAKFAST & BRUNCH 

Eggs Florentine Casserole 43 
■ Grandmother’s Toad in a Hole 84 
B Makeover Biscuits & Gravy 34 

CONDIMENTS & SAUCES 

■ ♦ Cranberry Pesto 52 

DESSERTS 

Bacon Chocolate Chip 
Cheesecake Blondies 70 
Buttery Coconut Bars 68 
Classic Candy Cane 
Butter Cookies 20 



Coconut Eggnog Pie 70 
Cranberry Clementine Bars 68 
Cranberry-Kissed Chocolate Silk 68 
Creme de Menthe Squares 70 
Eggnog Cream with Spiced Pecan 
Raisin Bunkers 66 
Holiday F ruit Pie 68 
Pina Colada Bundt Cake 56 
Pistachio Brownie Toffee Bars 82 
Rich Rum Cake 66 
Roasted Banana 
(f^Pecan Cheesecake 70 
Salted Pecan Shortbread Squares 66 
A Snickerdoodle Crisps 14 
Sour Cream & Cranberry Bars 66 
Three-Chocolate Fudge 90 
Triple Ginger Cookies 59 

MAIN DISHES 

A Christmas Story Meat Loaf 80 

■ ■ Baked Buffalo Chicken 30 

■ Cabbage Roll Skillet 30 

■ Ralian Herb-Crusted Pork Loin 52 

■ Ralian Spaghetti with Chicken 

Roasted Vegetables 29 

■ Philly Cheesesteak Rolls 31 
Pigs in a Poncho 85 

■ ♦ Spicy Coconut Shrimp 

with Quinoa 33 

■ ♦ Tomato-Poached Halibut 31 

White Seafood Lasagna 74 

SALADS 

■ ♦ Grapefruit Fennel Salad 

with Mint Vinaigrette 36 

■ ♦ Insalata Caprese 76 

■ ■ ^ Orange Pomegranate Salad 

with Honey 42 

■ Spinach Salad with Raspberries 

Candied Walnuts 54 

SIDE DISHES 

• Orange Spice Carrots 80 
Quick & Easy au Gratin Potatoes 54 

■ ■ # Roasted Ralian Green Beans 

Tomatoes 54 

SOUPS, STEWS & CHILIS 

■ ♦ Bacon-Potato Corn Chowder 25 

■ ♦ Quick Mushroom Barley Soup 24 

■ ♦ Weekday Beef Stew 25 



Taste of Home’s registered dietitians based our Eat Smart guidelines on criteria set by the 
United States Department of Agriculture, the American Heart Association and the American 
Diabetes Association. Main dishes marked with the icon, for the most part, have no more than 
550 calories, 12 grams of fat and 800 mg of sodium per serving. 
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Hey, Instagrammers! 

Follow @tasteof home on Instagrann 
for even more homemade eye candy. 




Evangeline Bradford’s chocolate- 
peppermint cookies deliver loads of 
Christmas cheer.” -@tasteofhome 

CONTRIBUTOR 

GUIDELINES 

O Want to see your name in print? 

Send us your favorite recipe to share with other 
readers. It’s easy! Simply use the convenient 
form at tasteofhome.com/submit. 

©When sending recipes, please be specific 
with directions, measurements and sizes of 
cans, packages and pans. And please share 
a few words about the recipe and yourself. 
(For recipe contest entries, follow the 
directions on page 64) 

© Please be patient. Because of the large 
volume of mail, it can take our small staff 
several months to review submissions. We 
may hold your material without informing 
you, but we will let you know if we publish 
something you submitted. Materials that 
won’t fit in Taste of Home may be considered 
for our websites, cookbooks, promotions 
and other publications. 

Q By submitting material for publication, you 
grant RDA Enthusiast Brands, LLC, its parent 
company, subsidiaries, affiliates, partners and 
licensees use of the material, including your 
name, hometown and state. We reserve the 
right to modify, reproduce and distribute the 
material in any medium and in any manner or 
appropriate place. We test recipes submitted 
to us and reserve the right to alter them as 
needed. We may contact you via phone, 
email or mail regarding your submission. 

© Submit stories, tips, photos or other 
nonrecipe content to TASTE OF HOME, 

1610 N 2ND ST STE 102, MILWAUKEE Wl 
53212-3906, or email them to us at 
feedback@tasteofhome.com. Please 
submit high-resolution digital photos as 
JPEGs at 300 dpi. 

HIDDEN OBJECT 
GUIDELINES 



No purchase necessary to enter to win. 
Purchase will not improve your chances of 
winning. Sweepstakes is open to legal residents 
age 18 years or older of the U.S., its territories 
and possessions, or of Canada (excluding the 
Province of Quebec). Sweepstakes begins on 
10/23/15 and ends on 1/13/16. For official rules, 
visit tasteofhome.com/hiddenobject. 

VOID WHERE PROHIBITED. Sweepstakes 
sponsored by RDA Enthusiast Brands, LLC. 










Raise $500 - $50,000 

• Proven fundraiser, ideal keepsake 

• FREE features and options, as low 
as $2.05 per book 

• Sales guarantee, online system, 
and easy step-by-step process 

Call for a FREE 

Cookbook Kit 

800-445-6621 ext.THi2 








Cookbooks 



www.morriscookbooks.com 




Costa Rica Natural Paradise 



9-Day Tour *1095 

Volcanoes, Beaches & Rainforests. 
All Meals Included!— Join the smart 
shoppers and experienced travelers who 
rely on Caravan for a wonderful vacation. 

Day 1. Your vacation begins in San Jose. 

Day 2. Visit Poas Volcano. Next, hike the 
Escalonia Cloud Forest Trail. Then, tour 
a coffee plantation and butterfly garden. 

Day 3. See traditional oxcart-making in 
Sarchi. Then, a two night stay in Fortuna. 

Day 4. Cruise on the Rio Frio and enjoy 
a relaxing soak in volcanic hot springs. 

Day 5. Hike the Hanging Bridges and 
view majestic Arenal Volcano. Continue 
to your beach resort for a two night stay. 

Day 6. At leisure to enjoy resort and spa. 
Day 7. Afternoon cruise on Tarcoles River. 

Day 8. Explore Manuel Antonio National 
Park with thrilling aerial tram adventure. 

Day 9. Return with great memories! 



Arenal Volcano 
Turtle Hot Springs 

National 

Park>r^ Hanging 
Bridges 
,Guanacaste 
Beach Resort 



Full tour itinerary at Caravan.com 



Rio Frio Cruise Atlantic 

Fortuna 

Sarchi Coffee Tour 

Butterfly/*w Poas 
G arden Volcano 

Monteverde ^Costa Rica O 
Cooperative X, 4 Aerial Tram 

Pacific "tI 

Ocean Tarcoles River Cruise Antonio 

Park 

• Daystop ©Overnight ©Two Nights 

Guided Tours Since 1952 . Tax & fees extra. 
Guatemala, Tikal, Antigua lOdays $1295 
Costa Rica Natural Paradise 9 days $1095 
Panama Tour with Canal 8 days $1195 
Nova Scotia, P.E.I. lOdays $1395 

Canadian Rockies, Glacier 9 days $1595 
Grand Canyon, Bryce, Zion 8 days $1395 
California Coast, Yosemite 8days $1295 
Mt. Rushmore, Yellowstone 8 days $1295 
New England, Fall Foliage 8days $1295 

“Brilliant, Affordable Pricing” 

-Arthur Frommer, Travel Editor 

FREE 28-Page Brochure: 

caravan.com i-soo-caravan 

caravan 








I live 



alone 

but Fm never alone. 

I have Life Alert . 



One touch of a button sends help fast, 24/7, 
even when you can't reach a phone for: 

medicaf • fall • fire • invasion 



CO gas emergencies. 



Life Alert # 

IVe bll«n and I can't get vp( 



Medical Alert 
Industry Leader 
Since 1987 



No landline? No problem! 



Fora FREE brochure call: 

1 - 800 - 393-5583 



To Advertise: David Geller Associates, Inc. Wanda McEachern 212.455.0128 









Fork Fight 



401 

CHOCOLATE FUDGE 



Fudge Season 



vs. 

PEANUT BRITTLE 



163 ^ 



Gift it or sneak some for yourself. Alabama reader Betty 
Grantham passes along her triple-chocolate tradition. 



A SWEET SHOWDOWN 



Three-Chocolate Fudge 

Each year, I hand out this smooth and 
creamy fudge as gifts. My tradition 
started when I made more than my 
family could devour, and my friends 
and neighbors couldn’t be happier. 
—BETTY GRANTHAM HANCEVILLE, AL 



PREP: 35 MIN. + CHILLING 
MAKES: ABOUT 5 V 2 LBS. (150 PIECES) 



1 Tbsp. butter 
s!4 cups sugar 

1 cup packed dark brown sugar 
1 can (12 oz.) evaporated milk 
1 cup butter, cubed 
32 large marshmallows, halved 

1 tsp. vanilla extract 

2 cups (12 oz.) semisweet 
chocolate chips 

14 oz. milk chocolate, chopped 
2 oz. semisweet chocolate, chopped 
2 cups chopped pecans, toasted 



1. Line a 15xl0xl-in. pan with foil; 
grease foil with 1 Tbsp. butter. 

2. In a heavy, large saucepan, 
combine sugars, evaporated milk 
and cubed butter. Bring to a rapid 
boil over medium heat, stirring 
constantly; cook and continue to 
stir 5 minutes. Remove from heat. 
Stir in marshmallows and vanilla 
until blended. 

3. Gradually stir in chocolate 
chips and chopped chocolate 
until melted. Fold in the pecans. 
Immediately spread into prepared 
pan. Refrigerate I hour or until 
firm. Using foil, lift fudge out 

of pan. Remove the foil; cut fudge 
into I-in. squares. Store fudge 
between layers of waxed paper 
in an airtight container. 

PER SQUARE 79 ca/., 4 g fat (2 g sat 
fatX 5 mg chol, 16 mg sodium, 
llgcarb., trace fiber, Igpro. ■ 



We asked Taste of Home 
Facebook fans which 
Christmas tray classic they 
love most. Chocolate fudge 
made their spirits brightest. 

“Chocolate fudge! It reminds 
me of Christmastime, when 
my mom makes tons of it!” 

—MELISSA ANNE UTICA, NY 

“I love chocolate fudge when it’s 
made with marshmallow creme.” 

— ALYSON NEELEY ROUNDHEAD, OH 

“Chocolate fudge. Seriously, 
there is no other option.” 
—KRISTI CHILES VIRGINIA BEACH, VA 

“Definitely chocolate fudge. It’s 
heaven melting on your tongue.” 

—MARY ANN HENSLER 

COVINGTON, OH 

“Gotta admit, chocolate ALWAYS 
wins! Chocolate fudge it is!” 
—PAULA HASS BENNINGTON, KS 



f NEXT UP 



SPINACH-ARTICHOKE DIP VS. QUESO DIP 



GET IN ON MORE 
FORK FIGHT FUN. LIKE US AT FACEB00K.COM/TASTE0FH0ME. 
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As a Taste of Home reader, you have an exclusive invitation to enjoy 15 fantastic 
holiday wines at a remarkable low price. You’ll uncork rich Argentine Malbec, 
premium California Cabernet and more ... and you’ll save $160 today. 



Exclusive Offer for Readers of 



Iksteo/Home . * • . 

Serve Delicious Holiday Wines 

an<fSAVE $160' • . 




Laithwait e^S order at laithwaiteswine.com/TOH 

WINE or call 1 - 800 - 649-4637 and mention code 7688001 



Perfect for family feasts and special dinners 

Choose reds, whites or a mix of both and you’ll have 15 bottles (worth $229.99) for 
ONLY $69.99, plus $19.99 shipping &tax. Plus, get detailed tasting notes, serving 
advice and food-pairing tips - so you’ll know exactly what to open and when. 



An award-winning way to enjoy wine 

You’ll quickly taste why Laithwaite’s Wine was named Merchant of the Year 
at this year’s International Wine Challenge. And, as a member of our 4 Seasons 
wine club, you’ll have an exciting new dozen reserved for you every three months. 
Save at least 20% on each case (just $139.99) you choose to take. There are no 
obligations and every wine carries our 100% money-back guarantee. Give it a 
try now and we’ll send you six FREE gift bags. Happy holidays! 



PLUS 6 FREE GIFT BAGS 

and tasting notes packed 



with useful information 



Offer available to first-time 4 Seasons wine club members only and limited to one case per household. Licensed retailers/wineries only accept and fulfill orders from adults at least 
21 years old and all applicable taxes are paid. Delivery is available to AZ, CA (offer may vary), CO, CT, FL, lA, ID, IL, IN, LA, MA, Ml, MN, MO, NO, ND, NE, NFI, NJ, NM, NV, NY, OFI, OR 
(not eligible for free gift), SC, TN, TX, VA, WA, Wl, WV, WY and DC. Please go online for full terms and conditions. Void where prohibited by law. 





GOBS OF RESIDUE 



GOBS OF FREE TIME 
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*vs. leading brands of cooking spray (except olive oil), after 
spraying on glass bakeware, baking at 400°F for 30 min, 
cooling, washing in standard home dishwasher with detergent 
and repeating 4 times. 



pamcookingspray.conn 



